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“There’s so little salt in each can, 


what's the difference 
what kind we use’?”’ 


Even a little bit of a certain kind of salt 
can make a big difference in quality and flavor 


We mean Morton ‘999’ Salt. It’s a low price, premium 
grade salt entirely free from bitter calcium and magnesium 
compounds that can spoil flavor and downgrade product. 
‘999’ is always 99.9% pure, clean sodium chloride; excep- 
tionally low in the objectionable trace metals, copper and 
iron. 

You can do yourself a favor (and maybe save some 
money, too) by talking with a Morton Consulting Engineer 
about the various grades of salt and the salting methods 
Morton offers the food industry. The Morton Consulting 
Engineer also can help you with such problems as installing 
a water softening system, or modernizing or expanding a 
brine installation. There’s no charge or obligation for any 
of these valuable services. 

No matter what the size of your operation, you can 


count on Morton for help with any problem relating to salt. 

For more information about the salt and service Morton 
offers the Food Industry, and your company in particular, 
write or wire: 


MORTON SALT 
COMPANY 


INDUSTRIAL DIVISION 


Dept. FPa-11, 120 So. La Salle Street, 
Chicago G,, Illinois 
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Product Planned 
Metal Containers 


by HEEKIN 


Economical Metal Packaging by 
Heekin for the baking industry has 
increased sales for many bakers. 
Heekin Cans “eye appeal” makes 


the sale for your profit. 
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No matter your product, 

Heekin's engineers and pack- 

aging experts have the an- 
swers to metal pack- 
aging production 
problems. 


Heekin's personal attention to 


~S every detail in metal packaging 

eS, will help solve your packaging SS \ 
production problems and increase 

4 j your profits. Kw 
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Women buy more than 80% of 
all items in metal packages... 
they are smart buyers... sell 
them in Heekin Product Planned 
Cans. 


ereeee Coee COCR COS FH 


tee 


F competition demands that your product go tes: 
market in the metal package that is most profit- 
able for you, you should know the story of Heekin 
Product Planned Cans. Regardless of your product, . 
no matter your market problems, you'll find that 
Heekin . . . with fifty-five years of metal packaging _ 
experience... will have the answer. The metal package 
: _ that Heekin delivers to you will be the one most ideally 
~ since 1901 suited for your product. Call Heekin for the metal — 
THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS package .. . either plain or lithographed ... that is 
SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS Sisdite plannedfer out deine aad veil profit, 





New FMC 


“COUNTER-FLOW” 
Vertical Screw Press 
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PRODUCES HIGHEST RECOVERY 
OF FLUIDS — Continuously 


Pressure-fed at the bottom 


By standards of conventional design, 
the new FMC Vertical Screw Press is 
“upside down,” contrary indeed to long 
established concepts of flow-direction 
and gravity as they affect fluid recovery 
and de-watering operations. 

And revolutionary it is, introducing 
the exclusive FMC “Counter-flow” 
principle, proved conclusively for 
greatly increased efficiency, capacity 
and recovery of fluids. 

Here’s how it. works: the solids to 
be processed (such as tomato, carrot, 
pineapple, prune, citrus, etc.) are screw- 
fed into machine at the bottom. The 
inverted screw cone conveys it upward, 
forming a press cake at the top of the 


cylinder, which is then discharged. Ad- 
vantages? Press cake is easily formed 
as the machine starts up; press cake 
“channeling” is eliminated, preventing 
loss of unpressed material; flow of fluid 
is downward, doesn’t re-wet the dry 
pomace. 

Featuring the exclusive FMC “Flo- 
Mor” backing screen, the FMC Press 
provides up to 60% additional effective 
draining area per square foot of screen 
surface, resulting in even greater ma- 
chine capacity. It’s constructed for easy 
cleaning, too. Even the center spindle, 
components of which are held by quick- 
opening clamps and hinges, are readily 
accessible. 


Write for full information, or call 
your nearest FMC representative. 


tested gb Sree Sichands Patiing fay Sor. FOOD MACHINERY 


ramento. Tested and used in actual production 


runs during the 1955 tomato season, the addi- D {ne AND CHEMICAL CORPORATION 


tional juice recovery and reduced cost of wet 
waste disposal saved cost of equipment in 


about half a season. eee Canning Machinery Division 


General Sales Offices: WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. 
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Northwest Packing Co. ‘Builds in’ Quality Control 

Ten quality control checkpoints, from raw product to cases, are spotted 
along bean canning lines of new Portland, Ore., plant. 

Experimental Pickle Picker Tests Well in Field Trials 

Machine operated by one man averages an acre per hour maximum in 
test runs. Commercial use could bring larger cucumber acreages. 

New Food Law Enforces Correct Use of Pesticides 

Careful use of pesticides on field crops is important in keeping raw 
product residues within legal maximum. 

Multiple Packaging Increases Volume of Retail Sales 

Packaging technique ‘borrowed’ from beverages brings encouraging sales 
results in canned food items. 

NCA Marks 50 Years of Help to Canning Industry 


Unpublicized assistance of NCA to research has been major influence in 
technological development of industry. 
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Events to Come 


Nov. 12-14. Grocery Manufacturers 
of America, annual convention, Wal- 
dorf-Astoria Hotel, New York, N.Y. 


Nov. 14-16. Indiana Canners As- 
sociation, fall convention, French Lick 
Sheraton Hotel, French Lick, Ind. 


Nov. 18-19. Pennsylvania Canners 
Association, 42nd annual convention, 
Yorktowne Hotel, York, Pa. 


Nov. 26-27. Ohio Canners Associa- 
tion, annual convention, Hotel Carter, 
Cleveland, Ohio. 


Nov. 27-30. Vegetable Growers As- 
sociation of America, annual conven- 


tion, Grand Rapids, Mich. 


Nov. 29-30. Michigan Canners & 
Freezers Association, fall meeting, 
Pantlind Hotel, Grand Rapids, Mich. 


Nov. 29-30. Georgia Canners Asso- 
ciation, annual convention, Dinkler- 
Plaza Hotel, Atlanta, Ga. 


Dec. 6-7. Tri-State Packers Associa- 
tion, annual convention, Haddon-Hall, 
Atlantic City, N. J. 


Dec. 11. Maine Canners Associa- 
tion, annual meeting, Falmouth Ho- 
tel, Portland, Me. 


Dec. 10-12. Western Frozen Food 
Processors Association, annual conven- 
tion, Hotel del Coronado, Coronado, 


Calif. 


Dec. 13-14. New York State Can- 
ners & Freezers Association, 7lst an- 
nual meeting, Statler Hotel, Buffale, 
N.Y: 


Jan. 6-10. National Association of 
Frozen Food Packers and National 
Frozen Food Distributors Association, 
annual convention, Hotel Fountaine- 
bleau, Miami Beach, Fla. 


Jan. 27-30. Northwest Canners and 
Freezers Association, annual conven- 
tion, Multnomah Hotel, Portland, Ore. 


Jan. 28-29. Tri-State annual Field- 
men’s school, Rutgers University, New 
Brunswick, N. J. 


Feb. 12-14. Pickle manufacturers 
school, Kellogg Center, Michigan State 
University, East Lansing, Mich. 


Feb. 16-19. National Food Brokers 
Association, annual convention, Con- 
rad Hilton Hotel, Chicago, Ill. 


Feb. 16-19. National Canners As- 
sociation, 50th annual convention, 
Conrad Hilton Hotel, Chicago, Ill. 


Feb. 16-20. Canning Machinery and 
Supplies Association, annual exhibit, 
Conrad Hilton Hotel, Chicago, III. 
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Regardless of what you pack Anchor Hocking makes an Anchorglass container in a style, size and 
color to most attractively, efficiently and economically package it. And regardless of how you 
pack it—hot or cold—with or without vacuum, sterilized or processed, there's an Anchor cap 
and Anchor sealing machine to completely satisfy your diverse and specialized requirements. 


HE controls applied throughout 
your production and packaging 
Operations are all-important to you. 
By the same token, the manufacturing 
controls employed by Anchor Hock- 
ing are very important to you, also. 
Anchor Hocking exercises literally 
hundreds of exacting controls, tests 
and checks daily in the manufacture 
of its glass containers and closures. 
From the selection of all raw materials 
used to the final inspection, every 


operation is under meticulous control. 

And all of this control, involving 
highly trained chemists, bacteriolo- 
gists, engineers, other technicians 
and personnel, is done but for one 
reason. And that is, to provide you 
with uniform, high quality, depend- 
able Anchorglass® containers and 
Anchor® screw, lug, vacuum, metal 
and molded closures that will give 
you high-speed, dependable produc- 
tion and protection. 


ANCHOR HOCKING 


GLASS CORPORATION 


Lancaster, Ohio 





MAY WE HELP YOU 
IN SOME OTHER WAY 2? 


Feel free to call on us anytime 
for any of the tailor-made services 


available to Continental customers 


You’d expect Continental to lean over 
backwards to help a new customer, and we 
do. But the fact is, the better we get to 
know you, the better we can serve you. 

Important as cans are—to our business 
and to yours—they are only part of our 
mutual interest. To keep your operations 
running smoothly, we make available many 
technical services. If you need help with 
any packaging problem, never hesitate to 
call on Continental. 


PLANNING CHANGES TO YOUR PLANT? 
When it comes to designing a new canning line, revising or 
improving existing lines, or recommending changes in equip- 


os CONTINENTAL ment, Continental’s Cannery Equipment Service Department 
CAN COMPANY can often be of big help. 


Our people will work right along with you in fitting lines 
to available space, and in devising a more efficient streamlined 
operation. Ask about this and other services which are always 
on call. 


Eastern Division: 100 E. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
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Spotlighting the 


Allied Industry Groups Ready 


Chicago Convention Plans 


Plans for the 1957 conventions are 
moving along briskly. The National 
Canners Association, the Canning Ma 
chinery and Supply Association and 
the National Food Brokers Associa 
tion will meet in Chicago, February 
16 through 19. 

David S. Nay of William J. Stange 
Co., president of the 49’ers, called 
a fall meeting of the board of direc- 
tors of the 49’ers, November 7. Plans 
were to be made at this meeting for 
the presentation of the 49ers service 
award at the convention. 

Dave Lewis, executive secretary 
of the CM&SA, announced that his 
association, under the theme of “The 
Golden Age of Canning,” would cele- 
brate its 50 years at convention time. 

An extensive publicity and promo- 
tion campaign is underway. The ob- 
jective, in addition to promoting the 
exhibit, will be to define the Associa- 
tion’s achievements of the last half- 
century and to interpret the 


contributions made by the Associa- 
tion's member firms to progress in 
the food industry. 

Harry Miller, of Burt Machine 
Co., president of the Old Guard So- 
ciety, is scouting for new members 
in this honor society of the canning 
industry. Veterans of 20 years or 
more in the industry are asked to 
get in touch with the society office, 
1630 Montgomery Ave., Washington 
14, D.C. 

A format of the eonvention released 
by NCA outlines parts of the pro- 
gram planned for the four days. Com- 
mittee meetings will take up the first 
morning sessions all four days. Annual 
meetings of NCA and NFBA will be 
held on Saturday, February 16, with 
the Old Guard banquet in the even- 
ing. The annual meeting of CM&SA 
will be held on Sunday with NCA’s 
50th Anniversary reception and ban- 
quet in the evening. The young 
Guard’s banquet will be held on 


Monday and the CM&SA anniversary 
dinner dance on Tuesday. 

The remainder of the program is 
to be announced. 


Texas and Florida 
Conventions Held 


Two state canners associations held 
annual conventions in recent weeks. 

The Texas Canners Association’s 
convention held in the Hilton Hotel 
in San Antonio on September 24 
and 25, elected as president Lewis 
H. Moore, of L. H. Moore Can- 
ning Co., McAllen. Mr. Moore suc- 
ceeds Harold L. Akin, Akin Products 
Co., Aikin. Other officers elected are 
Joe Gavito, vice president, Quality 
Products, Inc., La Feria and T. E. 
Stinson, treasurer, Alamo Products 
Co., Alamo. J. Overby Smith was 
reelected executive secretary of the 
Association. 

Florida canners celebrating their 
25th anniversary during Florida Cit- 
rus Canning Week on October 21-27 
met at the Hollywood Beach Hotel, 
Hollywood, Fla. The Florida Canners 
Association, composed of the 47 firms 
in the state which put up more than 
90% of the nation’s canned and fro- 
zen citrus products, elected as presi- 


Pickle Packers Honor Dr. J. L. Etchells 


Pickle packers presented to Dr. J. 


L. Etchells, U.S. 


Department of Agriculture scientist from Raleigh, N. C. 
an engraved silver platter. The award, signifying the first 
member of the National Pickle Packers Association’s “Hall 


of Fame,” 


was made at the second annual Pickle Fair, 


held in the Edgewater Beach Hotel, Chicago, Oct. 17-19. 


The presentation came on the last day of the three-day 
affair. The first two days were given, nearly exclusively, 
to special seminars on production, field work and sales. 
These sessions were open only to members. 


Harry Tuttle, 


{. A. Gedney Co., Minneapolis, Minn., 


was reelected president and W. E. Dailey, Jr. of Dailey 
Pickle and Canning Co., Saginaw, Mich., was reelected 
vice president. Elected treasurer was Earl G. Van Holten 
of J. G. Van Holten and Son, Milwaukee. 


Silver platter awarded to Dr. Etchells, center, by Harry Tuttle, 


left, and Leon S. Glaser. 
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dent, E. C. Busbee, of the B & W 
Canning Company, Inc., Groveland. 
He succeeds Ansley Watson of Pasco 
Packing Co., Dade City. 


Food Sale Increase 
Seen by Heinz 


A prediction that in 1957 American 
families will spend 5% more for food 
than in 1956 was made by David G. 
Fluharty, manager of sales research 
and control of H. J. Heinz Co. Food 
prices at the same time would be 
only 1% higher, he said. 

Mr. Fluharty based his preaiction 
on an estimate of a gain in disposable 
personal income in 1957 of from 4 
to 5%. Consumers would continue to 
spend around 30% of their total ex- 
penditure for food and_ beverages. 

Mr. Fluharty said he believed that 
food chains would benefit more by 
this increase than independent stores. 

Other figures reported by Mr. Flu- 
harty were: 

® The net profit margin of the 
eight leading U. S. food chains is 
exactly one cent on each sales dollar. 

© The nation’s leading food manu- 
facturers had a net profit of 2.4% on 
their sales volume in 1955. 


Corn Canners Plan 
Promotion Program 


The problem of what to do with 
a supply of corn nearly 50 ever 
last year’s supply prompted a meet- 
ing in Chicago on October 18 among 
corn canners. 

The meeting arranged by the Na- 
tional Canners Association found two 
possibilities for help. 

Selling more canned corn, the ob- 
vious solution, would be encouraged 
by intensified advertising and promo- 
tion directed hv the National Canners 
Association. The USDA, which was 
represented at the meeting, planned 
to include canned corn in its list of 
Plentiful Foods beginning in Decem- 
ber. 

Another direction for inquiry — 
government assistance, particuarlv in 
carrving stocks over to the 1957-58 
marketing year — was to be explored 
further by a special NCA appointed 
committee. 


Can Prices Go up 

Continental Can Co. announced 
that can prices will go up on No- 
vember 1. The company said, “Con- 
tainers made of tin mill products 
will be increased by 10c per base 
box to reflect the increased price 
of tin mill products as of the same 


date, plus 3% to cover other cost 
increases. 

The 3% increase will cover increas 
es in labor, materials, supplies other 
than tin, freight and other costs, the 
company said. 


Midwest Preservers 
Hold First Convention 


The Midwest 
tion, a newly organized associate of 
the National Preservers Association, 
held its first annual meeting October 


Preservers Associa- 


Man under the umbrella is Calvin N. 
Keeney, head of N. B. Keeney & Son, 
one of the three original Asgrow seed 
companies. The photograph, taken 50 
years ago, was released by Asgrow in 
commemoration of its 50th anniver- 
sary. Mr. Keeney was the man who bred 
the strings out of string beans. 


24 in the Lake Shore Club, Chicago. 
Officers elected were: president, 
Francis J. Oelerich, Oelerich and 
Berry Co., Chicago; vice president, 
Richard D. Fellow, Squire Dingee 
Co., Chicago; secretary, Gordon Per- 
ry, Holsum Products, Milwaukee; 
and treasurer, George Levison, Or- 
chard Products Co., Chicago. 

Four directors were named: Ed- 
ward Woolf, Glaser-Crandell Co., 
Chicago; Paul Smucker, J. M. Smuck- 
er Co., Orrville, Ohio; Byron Talcott, 
Mrs. Pedgrift’s Jellies, Inc., Chicago; 
and William Barnes, William Barnes, 
Inc., Minneapolis, 


Industry Optimism: 
‘Nowhere but up’ 


An optimistic and in many ways 
complimentary article appeared in 
Barron’s, National Business and Fi 
nancial Weekly concerning the can 
ning industry in September. 

Che article, entitled “Steam in Can- 
ning,” reviewed trends of the canning 
industry: the consolidation of com 
panies, the diversification of products, 
the mechanization of canning plants. 

For the future of the industry the 
article quoted H. J. Heinz II, “In two 
decades the industry has advanced 
further than in the 300 years follow- 
ing the first Thanksgiving harvest in 
1621. As for the future, there is only 
one way to go: up.” 


This optimistic attitude was reflected 
again in a report of Arnold Bernhard 
and Co., Inc., investment advisors 
In the October issue of The Value 
Line Investment Survey, the prospects 
of the canning industry were summar- 
ized this way: “. . . we look for a fur- 
ther moderate advance in the canners’ 
earnings this year under the assump- 
tion that price adjustments and height- 
ened efficiency in processing and 
distribution will help to keep margins 
close to last vear’s comfortable levels 

If we err, it is probably on the 
conservative side 2 


New Berry Standards 

The U. S. Department of Agricul 
ture announced new standards for 
canned blackberries and other simi 
lar berries in October. Several more 
revisions were in the works. 
blackberries 
boysenberries, dewberries, and logan 


The standards — for 


berries adjusts recommended drained 
weight requirements. They become 
effective December 1, 1956. 

New kraut standards have been 
proposed. A major change would be 
the establishment of a_ three-grade 
standard in place of the present two 
grade system. The grades would be 
U. S. Grade A or U. S. Fancy; U. S. 
Grade B or U. S. Extra Standard 
and U. S. Grade C. or U. S. Standard. 
Comments on the proposed standards 
should be submitted to the Fruit and 
Vegetable Division, Agricultural Mar 
keting Service, Department of Agri- 
culture, Washington 25, D. C. before 
January 31, 1957. 

A revision in the standards for 
canned pineapple and canned _pine- 
apple juice has been proposed. 
Changes would incorporate  defini- 
tions and standards of identity, fill of 
container and minimum quality. Ex 
ceptions should be filed not later 
than December 4, 1956. 
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it sets a man to thinking! 


“Flavor Improvement, New Products, Product Development—what 


I would have given for that kind of help when I started this business. 


“Come to think of it an outside evaluation of flavor might be a 
smart move for us. Then if our product has become a little 


old fashioned, we will find it out before decreasing sales tell us. 


“Guess we should check with them on Product Development, 
Eye-Appeal, New Product Suggestions, too. We've known the Stange 
name for years so—like they suggest—perhaps we'd...better check 


with Stange and be sure?’ 


The WM. J.STANGE CO., Manufacturers of 
Seasonings and Food Colors, extends to the 
Food Industry a three-fold service involving 
Product De- 
Any 


Flavor and Color Improvement 
New 
or all three services are available through a 


velopment Product Suggestions. 


Stange representative or by letter. 


50-A MICROGROUND SPICE CREAM OF SPICE SOLUBLE SEASONING GROUND SPICE 
NDGA ANTIOXIDANT PEACOCK BRAND CERTIFIED FOOD COLOR 
WM. J. STANGE CO. 
Chicago 12, Ill. Paterson 4, N. J. Oakland 21, Calif. 
CANADA: Stange-Pemberton, Ltd.—New Toronto, Ontario 


MEXICO: Stange-Pesa, S. A.— Mexico City 
Litho in U.S.A 


better check with 


TANGE 


and be sure 





( Advertisement ) 


Why selecting 
a cleaner for your 


costly equipment 


is a major decision 


Few, if any, cleaning jobs are as tough as re- 
moving ‘‘bake-ons’’ from cannery equipment. 
Cleaners that may be acceptable for general 
use just haven’t got the strength needed to re- 
move those clinging, baked-on deposits. 


But—as cannery executives know—'“‘strong’’ cleaners 
can cause real damage to costly equipment. That’s why 
we say that choosing the cleaner for your equipment is 
not a minor decision. 


Can one cleaner provide the strength needed 
for removing ‘‘bake-ons’”’, yet the mildness that 
will protect the canner’s investment in equip- 
ment? 


Diversey research chemists have worked closely with the 
food industry through the years to develop just such a 
cleaner. Diversey HEAVY DUTY cleaner is the result 
of this long, specialized research. Here are facts about 
HEAVY DUTY you should consider in selecting your 
equipment cleaner: 


Assures complete cleaning. Because of its powerful pene- 
trating action. HEAVY DUTY does a complete job of 
removing grease, casein, other stubborn contamination. 
It leaves your equipment bright and sparkling, com- 
pletely free of film. 


Completely safe for equipment. HEAVY DUTY is harm- 
less for use on iron, copper, stainless steel, nickel or 
monel equipment. 


Longer solution lifes HEAVY DUTY solutions retain 
their cleaning power so long that many canners pump the 
solution from one tank to another. This long-lasting 
effectiveness means better cleaning with less labor, less 
compound. 


Highly soluble. Gives you full strength solutions every 
time, with no wasted, unused compound to settle at the 
bottom of your tanks. 


Your local D Man will be glad to give youa 
demonstration of HEAVY DUTY cleaner in 
your plant. Ask him about HEAVY DUTY the 
next time he calls or write: 


Canning Division, The Diversey Corporation, 1820 Ros- 
coe St., Chicago 13, Illinois. In Canada, write The 
Diversey (Canada) Corporation, Port Credit, Ontario. 
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Washington and You 


Robert Y. Kerr, Washington Editor 


Tuna Packers Charged 
With Price Conspiracy 


he Federal Trade Commission has brought elaborate 

charges against virtually all members of the tuna 
industry on the West Coast. The industry is charged 
with engaging in a conspiracy to fix prices and to pre- 
vent competition. The West Coast accounts for more than 
90 percent of the U. S. tuna pack. 

According to a F. T. C. 
owners associations, 


press release several boat 
“jn an unauthorized manner,” each 
year negotiate with the canners to fix prices paid to their 
members for raw tuna. The Commission says this is in 
violation of Sec. 5 of the F. T. C. Act. A number of 
cannery, warehouse and fishermen’s unions are also ob- 
jects of the charges. A hearing is scheduled November 
19 in Long Beach, California. 


What Goes On? 


Among food executives in Washington there is little 
understanding of what it is all about. If the F. T. C. is 
not trying to destroy the tuna industry, and we must 
assume it is not, what does the Commission propose that 
the industry do, when and if cease and desist orders 
are issued? Does it propose auction markets, with every 
boat load sold for what it'll bring when the craft reaches 
port? How long could fishermen stay in business under 
such conditions? 

Does the Commission propose similar actions against 
farmers who contract acreage and prices for sweet corn 
in advance of planting? It rather looks as though this 
action could have unexpected repercussions in the indus- 
try. The hearing on the complaint will be followed with 
interest. 


Farm Wives Invade Washington 

While there was nothing funny about it to the lady 
performers, there were elements of comic opera involved 
when 200 farm wives from Long Island, Pennsylvania, 
New Jersey and Rhode Island suddenly assailed the De- 
partment of Agriculture in late September with the de- 
mand that something be done at once (repeat, AT 
ONCE) to raise the price of top grade potatoes. The 
surplus, estimated at 40 million bushels, had dropped 
the price to $1.75 a hundred pounds to Long Island 
farmers. 

The women picketed the South Agriculture Building 
until admitted to the auditorium. There followed some 
hours of stormy indoor weather. According to news re- 
ports the harassed USDA officials tried to be stern and 
lofty; very schoolmasterish; but the farm women soon 
cut them down to size. One official suggestion was re- 
liance on the diversion program, under which the govern- 
ment buys poor grades for starch making and animal food. 

The women announced that the diversion program was 
for the birds. What they wanted was for the government 
to buy top grade potatoes and to ship them to countries 
that are getting loans. The United States should give 
them something to eat instead of money to spend. An- 

(Continued on Page 42) 
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HOLD THE FRUIT FLAVOR 
AND TEXTURE THAT CONSUMERS PREFER 


GLOBE’ AND REX 


CORN SYRUPS 





True fruit flavor and eating qualities 
make your product more appetizing, 
add greater sales appeal. 


Used in correct proportions, these uniformly high 
grade syrups offer all of the processing advantages of 
solid sugars—plus exclusive advantages of their own. 





In addition to imparting a desirable tender texture, 
Globe and Rex corn syrups safeguard against dis- 
coloration and the fruit retains its natural flavor. You 
also save substantially on labor and handling. 


Because of the wide variety of Globe and Rex syrups 
now available and their broad range of characteristics 
and prices, you can now secure a syrup to exactly 
meet your needs. You will thereby bring about 
marked improvements in processing and reduction 
in cost of ingredients. 


Our technical men are available to work with you in 
determining which syrup to use for utmost effective- 
ness and economy. Write for detailed information. 


1906 - 50th ANNIVERSARY - 1956 
CORN PRODUCTS REFINING COMPANY 
17 Battery Place, New York 4, N, Y. 
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Industry 


Nelson Budd H. G. Lewis 


Nelson H. Budd, director of the In- 
formation Division of National Can- 
ners Association, on vacation in Italy 
recently, spoke in Rome on the sub- 
ject, “How Canned Foods Are Pro- 
moted in America.” 


Howard G. Lewis, executive vice 
president of the Hazel-Atlas Glass 
Co. prior to its recent merger with 
Continental Can Co., has been elect- 
ed a vice president of Continental 
Can, in charge of the Hazel-Atlas 
Glass Division. 


John M. Krno has been appointed 
manager, bulk sales development, of 
Corn Products Refining Co. David E. 
Linn has been named manager of 
sales service, succeeding Mr. Krno. 


Anchor Hocking Glass Corp. has com- 
pleted plans for building a new glass 
container factory in San Leandro, 


Calif. 


Owens-Illinois Glass Co. and National 
Container Corp. have merged, with 
Owens-Illinois the surviving corpora- 
tion. 


Wisconsin Canners Association and 
Can Manufacturers Institute, Inc. 
were among the thirteen recipients 
of the National Safety Council’s 
Award for Safety Activity at a lunch- 
eon held during the National Safety 
Congress in Chicago last month. 


Edward J. Tobin, Ontario, N. Y., was 
awarded the $300 scholarship for 
1956 offered by Wisconsin Canners 
Association to a student majoring in 
Food Technology at the University 
of Wisconsin. 


Lawrence S. Martin, secretary-man- 
ager of the National Association of 
Frozen Food Packers, has been elect- 
ed president of the American Society 
of Association Executives. 
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Names and News 


Food Machinery and Chemical Cor- 
poration recently acquired Hudson- 
Sharp Machine Company of Green 
Bay, Wis. 


Hawaiian Pineapple Co. and Ridge 
Citrus Concentrate, Inc., Davenport, 
Fla., an independent processor of cit- 
rus fruits, have made production ar- 
rangements to process citrus fruit 
juices under the Dole label. 


William J. Prucha, vice president and 
treasurer of California Packing Sales 
Co., has been elected a member of 
the advisory committee of Lansing B. 
Warner, Inc. 


H. Krimendahl A. J. Stokely 


Herbert F. Krimendahl, president of 
Stokely-Van Camp, Inc., has assumed 
additional duties as vice chairman of 
the board of directors; Alfred J. 
Stokely, vice president and assistant 
to the president, has been elected 
executive vice president and a mem- 
ber of the board of directors; and 
William H. Foster, vice president, 
has been elected a member of the 
board of directors. 


Dr. J. C. Walker of the University of 
Wisconsin School of Agriculture, was 
awarded a scroll for outstanding 
achievement in the field of plant 
pathology at the annual fall meeting 
of the National Kraut Packers Asso 
ciation held in Racine, Wis. 


R. H. Rowe, vice president and sec- 
retary of the U. S. Wholesale Grocers 
Association and strong supporter of 
the Robinson-Patman Act, was hon- 
ored recently on his 80th birthday. 
The National Food Brokers Associa- 
tion held a surprise luncheon for Mr. 
Rowe at its new headquarters build- 
ing in Washington, D. C. 


A. S. Pietrykowski has been appoint- 
ed assistant to the executive vice 
president of Silver Skillet Brands, Inc. 


California’s first laboratory of basic 
research in sea food technology has 
Berkeley 
campus of the University of Califor 
nia. Head of the laboratory is Harold 
S. Olcott, professor of marine food 
technology. He is assisted by Eystein 
Einset, chemist in the U. S. Fish and 
Wildlife Service. 


been established on the 


American Can Co. has allocated $10, 
000 for its 1956 research grant to 
the Northwest Laboratory of the Na 
tional Canners Association in Seattle. 
According to Canco, this year’s grant 
brings its total donation to the Lab- 
oratory since 1934 to more than 
$220,000. The Laboratory conducts 
scientific tests for Alaska, Oregon and 
Washington canners of salmon and 
other seafoods. 


Walter C. Hansen, technical director 
of Archibald & Kendall, Inc., has 
been appointed to the research com- 
mittee of the American Spice Trade 
Association, Inc. 


Scholarships of $100 each have been 
awarded to two Central New York 
high school graduates .-by the New 
York State Canners and Freezers As- 
sociation Education Committee. Win 
ners of the 1956-57 Association 
awards are Harry Sollie of Hamilton 
and James Northup of Onetona. 


Michael Spiak B. D. Graham 
Michael Spiak has been promoted to 
the newly created position of assist- 
ant produce manager for the Gerbe1 
Products Co. Rochester plant. 


B. D. Graham, vice president in 
charge of marketing of H. J. Heinz 
Co., and N. E. Daniels, vice president 
in charge of purchasing, have been 
elected to the company’s board of 
directors. 


A. D. Marvin, 56, director of insur- 
ance for the Green Giant Co., died 
September 13 in Minneapolis. 


Edward E. Willkie, 59, president of 
Pacific American Fisheries and 1954 
president of the National Canners As- 
sociation, died October 15 in Belling- 
ham, Wash. 
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More small sieve sizes 


CODE #1, introduced by Northrup King, is an unusually 
fine quality sweet pea in the Early Perfection maturity 
group. These peas retain their attractive green color, deli- 
cate quality and flavor when canned. Though containing 
a much higher percentage of #2, #3 and #4 sieve sizes than 
Early Perfection, Code #1 is as good or better a yielder. 
Wilt resistant, it’s an outstanding field performer. This 
Northrup King variety is built up from individual plant 
selections to maintain type, yield and color. 


CODE #1 PEAS 
FROM NORTHRUP KING 


Order today from your NK representative or directly 
from the headquarters office of Northrup King 


ae i 


5. 
C MINNEAPOLIS 
13, 
& O. aie MINNESOTA 


NORTHRUP, KING 
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NEWS BIG! 


CANGO 
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Two pages in full color. . . 


The Saturday Ft 


P( IST November 3rd 


and in a a4 November 5th 


works for you by reminding consum- 
ers just how good canned fruits and 
juices are. 





works for you by reminding shoppers 
how convenient and dependable a 
container the can itself is. 


works for you because it’s another in 
this series of messages that build 
confidence in all canned foods. 


It’s another of the many ways in which 
Canco works for you! 


COME TO CD FIRST! 


Sn ~A 
“= 2 


“Can do”. 


MERICAN ( 


FOOD PACKER 









favorite fruit as near 


as your nearest store 


Inviting in color, delicious and nutritious to eat, vour favorite fruits 


es are always as near to you ar«] your family as your nearest store — 


because of the can and a symbol! you probably 


The symbol is a trade mark —a small oval on the ends of cans made by 
American Can Company 


Back of it is Canco’s belief that the can is more than 


a way of helping you live better more 


Back of it, too, is Canco's mott Can d 


hat makes this motto work 


BEHIND THIS SYMBOL ARE THE SERVICES OF CANCC AN 50 
HERE'S HOW THEY HELP BRING YOU TASTIER FRUITS 


‘sthe spirit of 


| COMPANY 


American Can Company 


SAN FRANCISCO 


NOVEMBER, 1956 





Prk nhas os Coy (SMALL SIZES) 


lan’ 


mae 7 = 
PR l 
Reece y ag 
/ \ a 7 eee coe 
; —_ { ae , SMALL 
ec hia Se 5.0 eg ea Ctr4 ks 
ee ea — ClosiNG ee — i = 
CRATE cote acces: hoscboabias = 
UNLOADER 5 — a. 
aed, a ee -s 


, y - = 
erm rwees <n = RE | tn 5 MEDIU 
- LABEL = @) ke els . phe 


tL 
ae ai a3 a 


CRATE wea. \ ¢ =f 
Fl 
St=- = 


ae Boitataeacatacacataen res ge Mela PVC | | 
Lael CRATE V4 aL ONO tale 45) va hor 3) (oe — 
UNLOADER MACHINE 


Mea sine" , 
CBLANCHER R , 
COMPRESSION Ncw | WL en gel { aiees4 i tla NUBBIN 
y eins me ee GRADER 
CASE ~—— LABEL PROCESS — CLOSE +—FILL ——INSPECT > BLANCH =—GRADE =— CUT -————— 
PALLETIZE 


TO WAREHOUSE 





With a 10-ton per hour rated capacity, the Northwest Packing Co. plant represents some of the most up-to-date production think 
ing in the industry. Quality control check points are maintained at every step, thus insuring only top quality products. 


Northwest Pack ‘Builds in’ By Dexter arn 
Quality Control in New Plant ~~ 


Ten checkpoints from raw product 
to stored cases keep high stand- 
ards on Blue Lake Bean lines. 


hen in 100 davs, earlier this 

vear, a brand new $1,500,000 
bean canning plant was created out 
of the ashes of the burned-out facili- 
ties of the Northwest Packing Co. 
Portland, Ore., new standards of qual 
ity control were made possible by 
the planning of the company and its 
Photographs courtesy Food Machinery & Chemical Cor equipment suppliers. 


“— \ I oe A) we ‘es - i . d “The contents of the first can of 
‘SS 3 : 


oul produc tion this season and of the 


Y . . last can each looked the same,” stat 
en, , > ra es | aed oD ed R. T. Nielsen, quality control 





supervisor of the firm. 

“While we make a final check of 
quality of our finished products,” he 
said, “it is almost of minor impor 
tance because of our quality control 
check points at every step in_ the 
canning process. 

“It is unquestionable that custome) 
satisfaction has resulted,” he said. 

There is continuous quality con 
trol, supervised by the quality con 
trol supervisor, of all plant processes 
These include size grading of the i 
coming raw material, snipping, visual 
inspection, cutting, blanching, filling 
and salting, brining, closing, cooking, 
labeling and casing. 


First check of quality 


a Pin, a. Saas es On the receiving dock a quality 
Precise adjustment of the continuous pressure cooker equipment is possible with the control department man grades all 
automatic controls installed, here being checked by quality inspector. lots of beans received from growers. 
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[The various grades of beans found 
in the in-coming loads are broken 
down into percentages. This infor 
mation is used as a guide in blend- 
ing loads. The controlled blending of 
various loads results in maximum us¢ 
of all parts of the plant’s equipment 
an important part in obtaining the 
most efficient inspection of the prod 
uct. 

The second quality control station 
is at the stem snippers. If the quality 
control check here finds improper 
snipping, the drums can be cleaned 
out or the amount ot beans fed can 
be changed as soon as the fault is 
discovered. 

The women in charge of visual 
inspection of the snipped beans on 
the floor are trained and supervised 
in their work by the quality control 
supervisor. They meet every day 
with the quality control supervisor to 
discuss inspection variations which 
may have come to light the dav be 
fore. 

\ regular quality control check 
point is at the cutters to make sure 
beans are fed uniformly and_ that 
short pieces resulting from the cutting 
are properly removed. 


Machine design helps 


Blanching is done at 170°. The 
equipment has infinitely variable 
speed blanching 
speed can be adjusted precisely. It 
ranges from two to four minutes. In 


controls so that 


addition, temperatures here are au- 
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tomatically controlled. The 190° brin- 
er temperature also is automatically 
controlled. 

In the new plant stainless steel 
has been used in both snipper drums 
and grader links. This eliminates an 
important source of quality variation 
found in equipment with brass drums 
and links: the green tinge on cut 
ends resulting from reaction between 
beans and the brass never occurs 
because the stainless steel does not 
react. In addition, the stainless steel 
parts have far better wearing qual- 
ities. 

Routine quality control checks are 
made to check settings of fill weight 
scales and to see that they are used 
properly. 
loading device is 
used to load filled and sealed cans 
into the retort baskets. This has been 
found superior to hand-loading be- 


A mechanical 


cause it is easier on the cans. Use 
of the machine loader thus tends to 
eliminate swelled-end cans which re- 
sult from rough handling in hand 
loading. 


Special holding period 

The No. 303 cans coming from 
the briner and seamer are held in a 
special “side track” holding conveyor 
for 11 minutes before they enter the 
iutomati 
e! This 
developed by the quality control de- 
partment when it was found that 
skins had a tendency to slough off 
the product cooked in the contin- 
uous pressure cooker. It duplicates 
holding period 
which is natural to retort processing 


continuous pressure cook- 
holding time device was 


with precision the 


and in which no sloughing is experi- 
enced. This skin sloughing is a prod- 
uct of Portland’s soft water and a 


(Continued on Page 34) 


First inspection after the snippers have 
done their work is plant’s second quality 
control system inspection plant. 


Following blanching and cooling the 
product receives a second inspection. 
’ 


Hand pack fillers and salters; here the 
fill weight scales are checked for accura- 
cy and for correct use. 


Plant manager Geral A. Lowen, left, and quality control supervisor Richard Nielsen, 
right, check over several cuttings in the quality control laboratory. 
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Lloyd Gilbert inspects his cucumber picker at Pickle Fair. 


Experimental Pickle Picker 
Runs Well in Field Tests 


Four years of testing produces 
machine which picks, cleans and loads lug 
with little mechanical trouble. 


n odd-appearing machine on the 
A floor of the machinery show at 
the Pickle Packers Convention (see 
Spotlighting the News) had a contin- 
ual stream of visitors. This was a 
prototype pickle picking machine that 
has been tested on fields in Georgia 


Stylized drawing of picking action shows picking bars which move along the under 


and in Michigan. 

The basic operation of the ma- 
chine was selected from original test- 
ing four years ago. During the past 
three years a dozen machines have 
been built developing the principle. 

The machine powered by a tractor 


side of the vine. Cucumbers knocked off by bars are carried on belt to elevators. 
Blower air cleans cucumbers before they drop into lug boxes. 


engine straddles the cucumber row, 
Prongs dig into the ground on each 
side of the row and the cucumber 
vines are lifted onto a conveyor. Pick- 
ing bars fastened ladder-fashion on 
circular moving chains brush the un 
derside of the vines. Cucumbers 
knocked off the vines by the action 
of the bars fall on a conveyor. They 
are elevated past an air cleaner and 
dumped into lug boxes. 


One Acre per Hour 


Speed of the test machine is as 
high as 1 acre per hour. Operation 
takes only one man, the driver. He 
empties out the boxes at the end of 
the row. 

The machine is 12’ x 12’. In oper- 
ation the machine picks up the vines, 
spreads them out on the picking con- 
veyor and lets them fall back in the 
row. During the first picking the 
builder reports little damage to vines. 
In the second and third picking some 
leaves are knocked off but the num- 
ber is considered negligible. 

The size range of the cucumbers 
picked can be determined by the 
speed of the picking bars. As the 
bars move faster, smaller cucumbers 
are included in the pick. 

The pickle picker behaved well in 
field tests in 1956, according to the 
builder. The few difficulties encoun- 
tered seem to be easily remedied. 
The conveyor chains picked up stones 
and snapped too often. Dirt clogged 
under the prongs. Heavier chains and 
a change in position of a shoe will 
seem to answer these problems. Oth- 
erwise the machine seems ready for 
production. 

The effect of a mechanical picker 
will speed up changes that have al- 
ready been started in the pickle busi- 
ness. The tendency toward larger 
fields and larger and fewer salting 
stations has been changing cucumber 
growing practices. The familv tvne 
operation of a few acres handled by 
home lIshor has been changing to 
larger fields and imnorted labor. 

A successful picking machine will 
continue this trend. A single machine 
will be able to handle a 20 acre field 
without extra labor, replacing 20 pick- 
ers. 

The picking machine, once it be- 
comes a production item, will prob- 
ably be adonvted ranidly by growers. 
Dr. S. K. Ries of Michigan State Col- 
lege estimates that within five vears 
a significant part of the cucumber 
acreage will be picked by machine. 


(The machine descrihed in the fore- 
going article was developed by Lloyd 
Gilbert and Ike Pierson of Ravenna, 
Mich.—editor.) 
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New Food Law Enforces 
Correct Use of Pesticides 


Application, timing and selection 
of pesticides are important in keeping 
within limits of new pesticide act. 


esticides are practi ily a “must s recognized by experts as sate 
en. Most fruit and getabl ) amount of residue is within 
crops get one or more apy lications th tolerance =p rmitted by the law 
eason. But pestr ides bring danger 
» food processors even while the hemical has been exempt 
ict as) handy we ipons against cle ed 1 ie requirements of a tol 


tructive insects and other crop pests 


Before a tood pl ‘8 ! uf wo governmental agencies are 


ly permit hi ry st ‘ h com d with the enforcement. of 
materials, he must have tull know! this mendment Agricultural func 
Ilge of what pesticides to use when ( the Secretar f Health 
ind how much to apph it ion and Welfare 

Phe use of pesticides fa within i tolerance under the 
the reach of the [ low new law pesticide manufacturer 
Drug Administration uN spol petitions tl Food and Drug Admin 
sored by Congressman A. L. Mille istration of the Department of Health 
indi others was enacted July, 1954. 1 ducatio md = Welfare. This peti 
is referred to commonl is the Pest ti neludes the following informa 
cide Chemicals Amendment to 


Federal Food. Drug and Cosmeti The name chemical identits 


Act of 1939 ind composition of the chemical 
Che law provides that a raw agri >. The amount, frequency, and 
cultural commodity shall not be mar time of application of the pesti 
keted within the jurisdiction ot the cide chemical 
Food and Drug Administration if it 3. Full reports of investigations 
bears a residue of a pest ide, unless made with re spect to the safety 
this residue is permitted for one of of the pesticide chemical; 
three reasons !. The results of tests on the 


1. The pesticide chemical general imount of residue remaining, in 


Chemical pest control brings a powerful tool into hands of growers. 


NOVEMBER, 1956 


cluding a description of — the 
analytical methods used: 
Practicable methods for remov- 
ng residue which exceeds any 
propose d tolerance; 
Reasonable grounds to support 
the petition. 
In addition, the petitioner asks the 
Department of Agriculture to certify 
that the pestic ide chemical is useful 
in agriculture. “When the Secretary 
Agriculture certifies that the chem- 
ical is useful and when the Food 
ind Drug scientists have determined 
from the available evidence what 
residue of the pesticide will be with 
out hazard to man, the Commissioner 
of Food and Drugs publishes a regu- 
lation which states the tolerance or 
imount of the pestic ide residues that 
may remain legally in or on specified 
crops. The tolerance may be set at 
zero” (1). 

Under the Miller Amendment, all 
pesticides fall into one of four classes: 

1. Safe Chemicals: These are 
lime, lime sulfur, sodium carbonate, 
sodium and potassium analogs of lime 
sulfur and = sulfur. These chemicals 
mav be used without a tolerance o1 
exemption. 

2. Chemicals exempted from the 
requirement of a tolerance: These 
include such materials as Bordeaux 
mixtures, some of the copper pesti- 
cides, Derris root, petroleum oils, 
Pyrethrins, Rotenone, Ryania, Saba- 
dilla and others. It should be noted 
that they mav be used on growing 
crops without the establishment of a 
tolerance, but they or no other chem- 
icals have been exempted for post- 
harvest use. 

3. Chemicals with a zero tolerance 
or the equivalent: “Some of these, 
such as mercury and selenium con- 
taining compounds, are so toxic that 
no residue whatsoever should remain 
on food as it is marketed. Others 
have not been studied enough to 
show whether they deserve a higher 
tolerance; any pesticide chemical not 
specifically listed in another group 
has the equivalent of zero tolerance. 
\ zero tolerance does not mean that 
the chemical is barred from use in 
agriculture; it means that it must be 


Continued on Page 38) 
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One unit to han- 
dle, instead of 
four cans, is an 
advantage of mul 
tiple packaging in 
grocery stores. 


Multiple Packaging Steps up Sales 


Special packages sell 3 to 6 items 
at a time. Bigger packages have sales 
advantages, add to total volume. 


ultiple packages of tins, glass o1 
M frozen food containers can in 
crease the volume of sales. The in 
crease aa volume more than makes 
up for the additional cost of packag 
ing. 

These are the COT lusions ot al doz 
en food processors who have recent 
ly added multiple packages to their 
sales tools. Some processors. still feel 
that multiple 


them. Also. those processors who are 


packaging is not for 


trving it have a few “if’s’ 

The biggest trick seems to be pick 
ing the right product, the right num 
her of units and the right price to 
go into the multiple packages. There 
are no sure vardsticks for determin 
ing the correct answers, but evidence 
collected by Food Packer seems to 
bring out these points: 

1. A big seller will sell bigger — 

with multiple packaging. 

The most exciting information 
National 
(Association. As part of its massive 
consumer research project, in coopel 
ation with American Stores Co. in 
Philadelphia, NCA has a detailed 


study on the use of certain multiple 


comes from the Canners 


packages. The conclusions seem to 
be that without any price advantages 
canned corn 
will sell faster if both multiple pack 


ages and single cans are available. 


without anv premiums 


Without the advantages of a scientific 
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study the case histories of severa 
processors seem to reach this same 
conclusion 

While this is a basic point it, too 
has several “if’s.” If a product is not 
l big seller it mav be successfull 
sold in a multiple package with a 
lower price or a premium offer. Or 
i new product can be introduced as 
l package deal or in the same pack 
ge with an. established big seller 
Generally however the faster an 
item moves, the more successful it 
will be in a multiple package 


2. There is no magic number of 


units in a package. 
The number of units per carton is 


urived at after stedyv and consider 


ition. But a good point to consider is 
how the product is normally sold. If 
it is sold at a “2 for—” or a “3 for — 
price, a cannel should increase the 
normal units in a carton to sav 4 
Some companies have guessed nel 
then pre tested to check their guess 
ing. The Kroger Co., in introducing its 
private label, pork and beans, tried 
both 3 and 4 cans in a pa keg 
Sales showed thev should. stick to 
the 4 pack Again the rule seems t 
be that the faster the item is noi 
mally consumed, the greater numbet 


of units can be put in a carton 


3. Price is a separate considera- 
tion. 


The price of a multiple package 


1 ] 
should 


svchologic lly tavorable. 


| 
An item selling individually for 15«¢ 


uld do well at 4 for 59¢ in a pack. 


1¢ 


\lso a price deal will usually sell 
more than a regularly priced package 
BUT the price is an additional fa 


tor. The NCA study 


S ile S whe iN sold along 


showed pack 
Ves mcreasimg 
le and at the same price as single 
cans. Robert Kern Food Packer's 
Washington editor, reports sales of 
multiple packages when priced 
HIGHER than individual cans 

The multiple 
new factors at the point of sale. 


On she If or im floor displ Vs the Car- 


{ 


Sit 


pac kage S add sever 
| 


on offers greater visual impact than 


single cans Ccsreatet display area 


seems to stimulate brand preference 


What About the Cost? 


For the food processo1 the decision 





Band machine wraps 2-to-4-can cartons 
at 50 per minute. Operator loads cartons. 
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Vacuum TWIST-OFF C 


For the ultimate in cap convenience —in opening or closing —this is it! 


...@ cap every catsup user falls in love with, at sight 


...@ true Vapor-Vacuum closure that opens and reseals with ease and 


quickness such as no other cap has ever even approached! 


THIS 


From the source that has sealed most of the 
nation’s catsup, over the years, now comes the 
most remarkable catsup cap of all! 

Here’s a cap that actually does all the things 
any packer or consumer could dream of...a 
cap that delivers complete efficiency and econ- 
omy on the packaging line, and at the same time 
gives the consumer the absolute ultimate in 
opening and re-sealing convenience. 

This amazing cap not only opens and re-seals with 
just a quarter turn, but does it with no more 
twisting force than the average woman’s hand can 
easily exert. There’s never a bit of strain. This 
cap is never too tight! What's more, it’s never 
too loose! 


CONTROLLED TORQUE! 


Measured in inch-pounds of torque, the actual 
force needed to open the new Vapor-Vacuum 
Twist-off Cap is consistently within the upper 
and lower limits of the ideal opening specifica- 
tions. The necessary amount of torque (or twist- 
ing force) does not go above the capability of 
the average user’s hand. Nor does it drop below 


Ballcrest 


TOMATO 
CATSUP 









IS IT—the new king of catsup! 


the safe sealing level. Test after test shows that 
the opening action is constant, within a range 
so small that the caps all seem alike. Hence 
opening is so easy that the user grins with 
delight! 

Not only is this cap easy, but it’s lightning-fast! 
The '4-turn action, off or on, takes no more ef- 
fort than just picking a cap up or setting it down. 





Waitresses, too, love it! 

To the waitress who has to open bottle after 
bottle, day after day, this cap is a savior. Once 
she’s enjoyed it, she just doesn’t want to see any 
other cap on her tables. Customers, too, are 
cheering for the quick, sure, on-and-off action 
—and the complete freedom from mess on the 
bottle threads and inside the cap. No other cap 
has such clean, helpful table manners! 
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CAP.... for Catsup 


How do people react to this cap? Well, to say 


they like it is much too mild. The fact is that always 
the research on consumer and packer reactions has oe 
invariably produced a record of enthusiasm never within the power of 


before equalled by any catsup cap. 


milady’s hand! 


Literally, a landslide 

Wherever the new Vapor-Vacuum Twist-off has 
been shown, whether to the trade or to the con- 
sumer, it has scored the sharpest, most enthusi- 
astic preference in the history of the closure 
industry. Packers themselves have researched it 
thoroughly. And the response has been not just a 
majority vote, but a landslide of approval. 


Result —already a score or more of the leading 
brands, coast to coast, are using the new Vapor- 
Vacuum Twist-Off Cap for catsup. And many 
more will soon join the parade. 





The torque-iests of the Vapor-Vacuum 


So now there’s a new king of the catsup field. Twist-Off, wherever they've been made, 
And everybody, producer or user, is better off show that this cap opens with a twisting 

particularly when it’s remembered that this new force that’s just right! The vacuum seal 
king of convenience is a true Vapor-Vacuum cap, is secure and permanent -- . yet ut opens 
worthy of the name... with all the packaging line without strain. Furthermore, the open- 


ing performance is UNIFORM, with 
maximum and minimum limits so 
narrow they’re hardly noticeable. 


efficiency and permanence of protection that Vapor- 
Vacuum sealing is famous for. 


Fully equal to the time-honored Vapor-Vacuum 
Side Seal in protective power—but endowed with 
unmatched convenience—THIS IS IT! 


PRODUCT OF WHITE CAP COMPANY 


A SUBSIDIARY OF CONTINENTAL CAN COMPANY 
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One unit to han- 
dle, instead of 
four cans, is an 
advantage of mul 
tiple packaging in 
grocery stores. 


Multiple Packaging Steps up Sales 


Special packages sell 3 to 6 items 
at a time. Bigger packages have sales 
advantages, add to total volume. 


ultiple packages of tins, glass on 
frozen food containers can in 


crease the volume of sales. The in 
crease in volume more than makes 
up for the additional cost of packag 
ing. 

These are the conclusions of a doz 
en food processors who have recent 
ly added multiple packages to their 
sales tools. Some 
that multiple packaging is not for 
them. Also those 
trving it have a few “if’s.” 

The biggest trick seems to be pick 


ing the right product, the right num 


processors still feel 


processors who are 


ber of units and the right price to 
There 
ire no sure vardsticks for determin 


go into the multiple packages 


ing the correct answers. but evidence 
collected by Food Packer seer to 
bring out these points 

1. A big seller will sell bigger — 

with multiple packaging. 

The most exciting information 
National Canners 
\ssociation. As part of its massive 


comes from the 


consumer research project, in cooper 
ition with American Stores Co. in 
Philadelphia NCA has a_ detailed 
study on the use of certain multipl 
packages. The conclusions seem to 
be that without any price advantages 
without any premiums, canned corn 
will sell faster if both multiple pack 
ages and single cans are available. 


Without the advantages of a scientific 
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study the case histories of severa 
processors seem to reach this same 
conclusion. 

While this is a basic point it, too 
has several “if’s.” If a product is not 
a big seller it mav be = successfully 


sold in a multiple package with a 
lower price or a premium offer. O1 
Lt new product can be introduced as 
i package deal or in the same pacl 
ige with an established big seller 
Generally howevet thre faster oan 
item moves, the more successful it 
will be in 


2. There is no magic number of 


units in a package. 


a multiple package 


The number of units per carton is 
irrived at after stedyv and consider 
ition. But a good point to consider is 
how the product is normally sold. If 
it is sold at a “2 for—” or a “3 for 
price, a canner should increase th 
normal units in a carton to—sav 4 
some COMpantles have guessed 
then pre-tested to check their guess 
ing. The Kroger Co 


private label 


in introducing its 
pork and beans. tried 
both 3 and 4 cans in a packeg 
Sales showed thev should. stick t 
the 4 pack. Again the rule 
be that the faster the item is noi 


mally consumed, the greater number 


seems t 


of units can be put in a carton 
3. Price is a separate considera- 
tion. 


The price of a multiple packag 


should bye 


An item selling individually for 15« 


psv« hologically favorable 


would do well at 4 for 59c¢ in a pack 
Also a price deal will usually sell 
more than a regularly priced pack ioe 
BUT the price is an additional fac 
tor. The NCA study 


ages increasing sales when sold along 


showed pack 


side and at the same price as single 
cans Robert Ker Food Packer's 
Washington editor, reports sales of 
multiple packages when priced 
HIGHER than individual cans 

The multiple packages add sever 
il new factors at the point of sale 
On shelf or in floor displays the car 
ton offers greater visual impact than 
single Greater 


Cals, display area 


seems to stimulate brand preference 


What About the Cost? 


kor the tood processor thre decision 


Band machine wraps 2-to-4-can cartons 
at 50 per minute. Operator loads cartons. 
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OPERATING PRINCIPLE 


The product to be cut is dropped intc 
through which it feeds onto tw 
conveyor belts, each sloping inwar 

a "V" cross-section. @ A third con 
then comes down over the top to I 
product enclosure. @ Thus, the product 
the slicing wheel completely surrounded by 
moving conveyor belts and slicing wheel cor- 
rugated rolls which insures its positive feed 
into the knives. @ This action virtually. elim- 
inates plugging of the machine, and, since the 
feed to the knives is positive, “thin” slices 
occur infrequently. @ The new unit is so posi- 
tive in its feeding action that it will feed leafy 
products easily—an achievement not possible 
with the Model ‘’O” Slicer. @ The ‘'V’’ shape 
formed by the belts keeps the product in con- 
stant alignment with the cutting knives regard. 
less of product diameter, practically eliminating 
“bias” cuts. 


The new, high speed 


fC 


TRANSVERSE SLICER 


For 


featuring an entirely new 


foe Mae? 


that cuts e PICKLES 
e@ CARROTS e CELERY 
e@ RHUBARB e BROCCOLI 
e OKRA ¢ SQUASH 
e BAMBOO SHOOTS 
® WATER CHESTNUTS 


. . better than ever! 


Handles greater capacity than the Urschel Model “O”’ Slicer 
. . with greater cutting yields! 


Produces clean, uniform cross-cuts 
... with no product crushing! 


Practically eliminates “thin” or ‘bias’ cuts. 
Cuts thicknesses from 1/32" to 1-1/3". 
Unit is smaller, more compact 


... 38” shorter than the Model "O”. 


Engineered and built for long dependable service, 
with low maintenance. 


more complete details, write: 


URSCHEL 


LABORATORIES inc. 


VALPARAISO, t*NDIANA 
Designers and manufacturers of precision, high speed cutting equipment for food products 
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What's New? 


Supplies * Equipment « Trade Literature 


Tomato Handling 


Cost of handling ripe 
from field to canning plant has been 
cut in half by the G. S. Suppiger 
Co. in its Indiana field operations, 
according to a report by the Wire- 
bound Box Manufacturers Association. 

The reduction of expense resulted 
from the adoption of 
wirebound field crates in place of 
fork-lift 


equipment. In addition to the savings 


tomatoes 


James-type 
hampers and the use of 


in handling costs the company also 
has cut its expenditures for field con- 
tainers by up to 40% through longer 
life of the wirebound crates. 

A Suppiger representative said that 
the wirebound crates have speeded 
the movement of ripe tomatoes from 
the field to the cannery through the 
aid of modern fork-lift equipment. By 
eliminating several handlings, the use 
of field crates and mechanical equip 
ment results in much less damage to 
the tender fruit 


Corrosion-Resisting Grease 

A line of acid and alkali-resistant 
greases for problem applications in 
the food processing and other indus 
tries has been developed by Key 
stone Lubricating Co., 3100 N. 21st 


28 


St., Philadelphia 32. 

Known as the Keystone 5P line 
these lubricants are said to provide 
effective protection against more than 
100 corrosive agents and_ solvents. 
In addition, they leakage. 
preserve packings, protect equipment 


prevent 


and floors, and lower operating and 
maintenance costs. According to the 
manufacturer, users report savings as 
high as 50° in comparison with con 
ventional general-purpose lubricants. 

The line consists of three types 
5P7, 5P8, 5P9) covering a 


of operating temperatures from 0 to 


range 


350° F. They are made in four con- 
sistencies — heavy, medium, light and 
X-light — and have an ASTM penetra 
tion range of from 200 to 350. 


Machinery Repair 


\ plastic steel 
Devcon Corp., Danvers, Mass., is be 


manufactured by 


ing used for rebuilding broken ma 
chinery, filling large and small holes 
in castings, building up worn metal 
surfaces on machine. tools, repairing 
bearings and 


stripped threads and 


for similar applications. 


The product — Devcon — is a com 
bination of 80% steel and 20% plastic. 
It is reportedly as easy to use as 
modeling clay. Two hours after the 
addition of a special hardening agent, 
the mixture becomes a rigid, steel- 
like mass. Once hard, it can be sawed, 
drilled, threaded or ground with reg 
ular metal working tools. 


Two types of the product are now 
available: Devcon A—a putty type 
that can be applied to a vertical su 
face and will not run or sag; and 
Devcon B —a viscous liquid that can 
be poured. 


Freezer Car 

A rugged duty freezer car of all 
welded steel construction has been 
announced by Thomas-Albright Co. 
Goshen, Ind. Called the Model TA40, 
the unit has welded tray braces of 
3/8 in. steel rounds and 5 in. hard 
rubber wheel casters. It measures 63 
in. high, 22 in. wide and 33 in. long 
with handle, and has an 8-1/2 in 
basket space. 

The TA40 comes in standard anti 
rust grey or galvanized finishes. 


‘Tumbler Filler’ 

Solbern Manufacturing Corp., 120 
13th St., Brooklyn 15, N. Y., announc- 
es an automatic filling machine that 
packs whole plums, apricots, potatoes, 
onions, stuffed olives, beef stew, and 
all cut foods — wet or dry. 

Solbern’s “Tumble Filler” handles 
cans up to No. 10 or jars up to one 
quart at speeds of 150 to 200 per 
minute. Floor space needed is 8 ft. 
by 4 ft. According to the manufac 
turer, changeover and cleaning from 
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next to wrapping your plant in ashestos... 


. . . your best protection against FIRE LOSS is insurance through 
CANNERS EXCHANGE — where Food Processors have enjoyed 
49 years of top quality insurance coverage! 


: . Broad dc hensive policies 
Here are the qualifications ae ee 7 
Personalized service from the Warner 


that have secured for trained field staff 

Cooperative and sympathetic handling of 
loss claims 

unchallenged position of Prompt payment of claims 


. . ° Lowest net costs—consistently—for the 
leadership in this field: industry 


Canners Exchange an 


1955 Canners Exchange savings Total savings to date have 
distribution to Policyholders totaied amounted to 


$1,539,490.20 $30,296,121.17! 


To discover the advantages which you can secure on your fire insurance 
coverage, write us today. No obligation, of course. 


Canners Exchange - 
LANSING B. WARNER, INC. 


4210 PETERSON AVENUE «+ CHICAGO 30, ILL. 


49 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 


NOVEMBER, 1956 29 





one food to another is made in 5 
minutes; container sizes can be 
changed in a minute. 

Incorporated in the stainless steel 
packer is an automatic spill-out  tip- 
per and vibrator to control and allow 
food to settle in the container with 
out bruising. 


Automatic Capper 


Swan-matic Model 55-CF Automat- 
ic Capper has been developed by 
W. H. Swanson & Co., 1220 Wash- 
ington Ave., Wilmette, Ill., for the 
application of semi-rigid plastic clo- 
sures on semi-rigid or rigid contain- 
ers. 

Specal features of the unit include 
an all chrome plated loading tube 
for closures or caps, chrome plated 
chute slide and vibrator unit. Follow- 
ing the discharge end of the cap 
chute is a series of rollers for appli- 
cation of caps onto containers. Speed 
of capping is up to 150 containers 
a minute depending upon size and 
type of container. The cabinet is of 
hi-bake white enamel finish and _ is 
28 in. wide by 20 in. deep. Con- 
veyor height is adjustable from 32 
in. to 36 in. 


ER Nag FO 


Automatic Sweepers 
The Modern Power Sweeper Co., 
Azusa, Calif., has developed a duo 


30 


of automatic sweepers designed to 
effect sweeping cost reductions in 
food plant maintenance. 

The new models, MHD-36 and 
MHD.-48, will cover from 80,000 sq. 
ft. for the 36-in. model to 100,000 
sq. ft. for the 48-in. model in just 
one hour. With hand-sweeping, more 
than 20 men would be required to 
cover the same area. 

The sweepers are 100% 
driving mechanism is simply construct- 
ed, using standard belts and _pullies 
that can be obtained from any supply 
house; and the Wisconsin engine of- 
fers more horsepower per pound of 
machine than any other sweeper 
made, according to company claims. 

Special features include the 12-in. 
side broom for use along walls and 
curbings and a front apron lift that 
the driver can control with a simple 
foot-pedal mechanism. The driver sits 
30 in. from the ground and has an 
unobstructed view of the area to be 
swept. 


steel: 


Sanitary Elevator 


A standard, bulk material, elevat- 
ing conveyor for the food industries 
is announced by the Bucket Elevator 
Co., Summit, N. J. Outstanding fea- 
tures are its design which permits 


easy disassembly and cleaning and 
the construction materials which in- 
clude stainless steel and plastic, ac- 
cording to the manufacturer. 

Stainless steel casing and buckets, 
stainless steel shafts with vinyl cov- 
ered pulleys and food grade neo- 
prene belting and gasketing are used 
in the conveyor. It is called the 


Model No. 30 Buck-E1. 


Fabric Tank Covers 


Tank covers with a nylon fabric 
base and_ specially coated rubber 
dressing are being used successfully 
by kraut, baby food, pickle, and other 


food processors, according to the 
Robin W. Adair Co., Avoca, N. Y., 
distributor of the product. 

Advantages of “Lite-Kote” over 
other fabric company 
states, are that they are waterproof, 
mildew and most 


covers, the 


resistant to rot, 
acids, oils and greases; are lighter 
weight, longer lasting, have excep- 
tional strength and are easier to re- 
pair. 

Samples and prices are available 
for any specifications a customer wish- 
es to submit. 


Spray-Dried Starch 

Corn Products Sales Co., New 
York, has developed a 
Flake Instant starch — the first spray- 
dried instant starch in the field, ac 
cording to the company. 

The spray-drying technique is said 
to assure uniformity of particle size 
and quality, and to stabilize viscosity 
in foods. The cooked starch solution, 
atomized through high pressure noz- 
zles, is now spray-dried in a new 
facility specially built for this purpose 
at Corn Products Sales’ Corpus Christi 
plant. 


new Snow 


Literature 
e Bulletin 56-73 describing 9250 Case 
Conveyor Chain Belt Co., Dept. P. R., 
Milwaukee | 
e Wholesale price list of essential oils, 
aromatic chemicals and allied products- 
Fritzsche Bros., Inc., 76 Ninth Ave., New 
York 11. 
e “The Preservation of Viability and 
Vigor in Vegetable Seed”—Associated 
Seed Growers, Inc., New Haven 2, Conn 
e TDC-146A. Technical information on 
pipe, tubes, and welding fittings—Bab- 
cock & Wilcox, 161 E. 42nd St., New 
York. 
e Bulletin G-2. Index of industrial lit- 
erature covering catalogues, bulletins, 
lectures, etc. from Instrumentation Mag- 
azine—Minneapolis-Honeywell Regulator 
Co., Wayne & Windrim Avenues, Phila- 
delphia 44. 
e “What’s New for You?” containing 
listings of essential oils, flavors, etc. 
Magnus, Mabee & Reynard, Inc., Adver- 
tising Dept., 16 Desbrosses St., New 
York 13. 
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SEAL FAST... 


SEAL EFFICIENTLY 


Tae) 2 4, 


Everybody benefits from Swift's EASY OPEN case * 


sealing adhesive because it seals fast, seals efficiently, 
but opens easy! 


Your Preduction Benefits because Easy Open goes on 
in a smocth, even film. Busy stores tend to handle 

an easily opened case first. So, Your Customer Benefits 
because you’ve made his job easier; and You Benefit 
because your product moves quickly on and off the shelf. 
Check over the characteristics of Swift's EASY OPEN 
Case Sealing Adhesive outlined at right, compare them 
with those of any case sealer you may now be using, 

then write for a trial quantity. You'll be glad you did 
when you can add EASY OPEN to the list of your selling 


points for your product. Remember, too... 


ONE TRIAL IS BETTER THAN A THOUSAND CLAIMS 


OPEN EASY! 


Visit us in Booth 333 
National Packaging Exposition 
Atlantic City, April 9-12, 1956 


HIGH SHEAR STRENGTH combined with low tensile 
strength means bonds made with Easy Open hold 
tightly in transit, but release immediately—on a 
vertical pull. 


MACHINES SMOOTHLY. Developed with an eye tothe 
future. Swift’s Easy Open works well on a wide 
variety of carton stocks. Goes on in a smooth, even 
film to assure trouble-free operation 


HIGH MOISTURE RESISTANCE of Easy Open gives 
additional protection to your valuable merchandise 


STH = SWIFT & COMPANY 


1O1 ST YEAR 


70 Sewe Goutr Sudustey Bottee 
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ADHESIVE PRODUCTS DEPARTMENT 


4115 Packers Ave. ©¢ Chicago 9, Illinois 





The Market Place 


News of Promotion and Selling 


‘ 


KING SIZE} 


Morrell 


PRIDE * 


Snack 


LUNCHEON MEAT 


DIENTS: CHOPPED PORK 
Lc td 
as | 
5 a) 


“ehed by JOHN MORRELL & CO. General Offices. CHICAGO 


Courtesy American Can Co 


King Size Lunch Meat 


A new 1 lb. can of Snack luncheon 
meat was announced by John Morrell 
& Co., Chicago recently. W. W. 
McCallum, president of Morrell, said 
that the new large size is the first on 
the market. The new Snack can con- 
tains 33% more luncheon meat than 
the regular Snack can. Snack is a 
pork and beef luncheon meat which 
has been a fast-moving item in the 
company’s Morrell Pride canned meat 
line. 


Grape Nectar 

Ramona California grape nectar is 
a blended grape beverage now being 
nationally distributed by Muscat Co- 
operative Wineries, Kingsburg, Calif. 
The nectar is made primarily of 
Thompson seedless grapes blended 
with other types of grapes and flavor- 
ings. 


Chinese Dinner 

A complete Chinese dinner that 
can be prepared and served in less 
than five minutes using any one of 
three food products in a new-size 


family pack has been announced by 
LaChoy Food Products, Archbold, 
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Ohio, a division of Beatrice Foods Co. 

According to the company, secret 
of the wonder dinners is a perfected 
“super-speed” process, exclusive with 
LaChoy, that reduces the time re- 
quired to cook and_ sterilize food 
packed in cans by more than 75% 

The 34 oz. eonomy size cans _ in- 
clude a choice of chop suey vegetables 
and chicken, chop suey vegetables and 
beef and chop suey vegetables with 
mushrooms. Each of the cans yields 
four large servings, or six servings of 
medium size. Instructions for use are 
lithographed on the lid as well as on 
the label of every can. 


Courtesy Owens-Illinois Glass Co 


Upside-Down Pack 


An upside-down glass pack makes 
an appealing container for Garden 


Basket all 


packed for the first time this year on 


green asparagus spears, 


the West Coast by Thornton Can- 
ning Co., Thornton, Calif. The wrap- 
label is kept to minimum 
width, permitting full view of the 
product. 


around 


National Kraut Week 


February 7 to 16 will mark the 
ninth consecutive season for National 
Kraut and Frankfurter Week. 

Formerly a slow period for frank- 
furters, February has become one of 
the best frankfurter months since the 
tie-in with kraut, according to the 
National Kraut Packers Association. 

A large part of the promotion’s suc- 
cess has been attributed to the heavy 
merchandising and publicity programs 
which support Kraut and Frankfurter 
Week every year. 


Courtesy American Can Co 


Label Change 

Libby, McNeill & Libby, Chicago, 
has adopted new colorful labels for 
its beef stew and_ chili-with-beans 
products, packed in 24 oz. (404 x 
309) containers. The labels feature 
the 1'2 family size containers of both 
items. 


e. 


Courtesy of Brockway Glass Co., Ine 


Six Flavors in Goblets 


Lincoln Foods, Inc., Lawrence, 
Mass., is packaging six flavors of its 
home sundae toppings in 5% oz. fancy 
goblets. The flavors are butterscotch, 
fudge, mixed 


chocolate pineapple, 


fruit, strawberry and walnut. 


Courtesy Muirson Label Co., Inc. 


Three-D Label 


Teasdale Packing Co., Mountain 
View, Calif., has an improved label 
design for its full line of products. 
Crisp legibility and direct color vig- 
nettes in three-D effect combine to 
make a self selling package. 
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STRAWBERRY 


PRESERVES 


PRESERVE COMPANY, rrao.ts 


THE SCHIMMEL* PANTRY JAR 


certainly fills the bill when you're feeding a family that goes for 
jelly, preserves and marmalade ...and when they’re Schimmel 
products, everybody goes for them! A look at the closure design 
tells Mrs. Housewife that Schimmel products are sealed with 
the EASY ON. . . EASY OFF RESEAL CAP. It’s the Crown 
Vacuum Lug Cap, the closure being used by more and more 
packers every day because it offers fast application... dependable 
sealing...consumer convenience. Crown Cork & Seal Company, 
Inc., Baltimore 3, Maryland. 


(CROWN CLOSURES 


Approved by millions of housewives 


*SCHIMMEL PRODUCTS are 


packed by The American Preserve 
Company, Philadelphia, Pennsylvania. 
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Northwest 


(Continued from Page 19) 
peculiarity of the bean varieties. 

Vertical retort pressure cookers are 
used in the plant for the cooking of 
No. 10 cans and some of the No. 303 
production. To compensate for the 
lesser degree of precision in the re- 
tort method, the quality control de 
partment here. He 
maintains a load, re- 
cording the cooking 
process. The chart used is similar to 
that suggested in NCA Bulletin No. 
26-L, “Processes for low acid canned 
food in metal containers.” 

“As the retort is loaded,” Nielsen 
explained, “the control man notes the 
contents of each load. He allows each 
load to be held 15 minutes before 
he tells the retort start 
the cook. 

“He records 


stations a 
chart 


man 
on each 


steps in each 


operator to 


cooking 


temperature 


and time. When the cooking cycle is 
completed he checks his own chart 
against the charts on the retorts’ re- 
cording controllers. 

“As a check against basket- 
load passing through uncooked,” 
Nielsen continued, “one can in the 
top layer of each basket is marked 
with blue temperature-sensitive paint. 
This paint turns pale yellow 
subjected to heat.” 


any 


when 


Final quality control 


One more quality control point is 
set up at the labeling and casing sta- 
tion. Labeling is checked for 
racy, cleanliness and 

An identifying number is stamped 
on top and side of each pallet-load. 
The two numbers always are placed 
in identical locations. 

One can out of each pallet-load 
is placed on top of the pallet and 
is given the pallet number. As the 


accu- 
neatness. 





(MLE Heat and Moisture Control 


Handles Up to 
600 Jars Per Minute 
W. F. & JOHN BARNES SINGLE FILERS 


Designed especially to suit your needs for high speed glass 
unscrambling. Gentle handling results in essentially no glass 
breakage at extremely high speeds. Speeds up production and 
eliminates costly glass breakage and down time. This easily 
operated, easily maintained machine will handle in excess of 
600 baby food jars per minute! 
gently oscillating, non-scratching bronze fingers on the dis- 
charge head affords maximum production with minimum con- 
tainer damage. 


The continuous operation of 


Write for free literoture—illustrates and describes these profit-making 
units. 


NEW W. F. & JOHN BARNES 


(oto fet 


HEAT EXCHANGER 


A More Efficient HTST Steam Injection System 


The new Barnes Roto-Jet Heat Exchanger utilizes the 
principal of steam injection for high temperature, 
short-time processing or sterilization of liquid and 
semi-liquid products. Maximum efficiency and economy 
are obtained through the direct injection of purified 
steam into the product with minimum heat loss. A 
unique control system, exclusive with Barnes, provides 
positive processing temperatures within =: 14° F. to 
insure efficient and dependable product processing 
Accurate control of product moisture content is con- 
sistently maintained. Manufactured and sold by W. 
F. & John Barnes Company. 


Contact Barnes today and find out how this new Roto- 
Jet Heat Exchanger can be tailored to your specific 
requirements. 


ee a MU mC 


CTL 


Units feature exclusive 
self-cleaning action that 
prevents build-up of 
product on valve guides | 
and ports — eliminates 
frequent cleaning oper- 
ations. Plunger-type 
valve design insures 
positive closure against 
leakage, assures correct 
filling level, provides 
longer life. Range of 
standard models avail- 
able to meet your pro- 
duction needs. Manu- 
factured by Librascope, 
Inc. Exclusive Distribu- 
tor: W.F. & John Barnes 
Company 


WATER STREET © ROCKFORD, ILLINOIS 


DOLE ASEPTIC CANNING EQUIPMENT © RETORT BASKET LOADERS AND UNLOADERS 





pallet passes the quality control de- 
partment on the way to the ware- 
house, the can is picked off and held / 
for cutting. } 

Every third sample can is opened! 
within a half-hour of the time jt 
comes off the production line. Ever) 
second can is opened the following 
day. If anything is observed to pe 
not in order or up to quality stand- 
ards in either of these cans, it, 1S 
easy to trace their mates through the 
pallet number. The remaining c: in’ is 
held in the quality control depart- 
ment unopened until there 
doubt all is in order. 

After grading each day’s output, 
the quality control supervisor discus - 
es the routine 24-hour can cuttings 
with the floor ladies and the plar}t 
manager. Then he gives the ware- 
house a summary of each day’s pack} 
including the grades involved. 

At times, quality control 
have been made in the growing field. 
Northwest Packing Co. 
own farm, L & H Farms, and is con- 
stantly testing bean varieties. 
If the growing characteristics of an 
experimental bean and its yield look 
good, then the quality control de- 
partment is called upon to run some 
sample cans. 

Max Lehmann is president of 
Northwest Packing Co.; G. W. Lan- 
and G. 
Lowen is plant manager. Quality con- 
trol supervisor is R. Nielsen. 


is po 


operates its 


new 


don is secretary-treasurer; 


Equipment used in the new plant of 
Northwest Packing Co., Portland, Ore.: 


Except for the following, all production equip- 
ment in the plant are products of Food Mo- 
chinery & Chemical Corp., Canning Machinery 
Division. 


Bean hopper and washer 

Northwest Packing Co. 
Cutters .Urschel Laboratories, Inc. 
Vertical pack fillers. .Chisholm-Ryder Co., Inc. 
Dewatering reels. Scott Viner Co. 
Salt dispensers Salter Machine Co. 
Retail seamer. . Continental Can Co. 
#10 seamer... American Can Co. 
Full can handling equipment Busse Bros. 
Labeling machines .Burt Machine Co. 
Case packers .Standard-Knapp Corp. 
Electric can inspector Alumnitronic Corp. 
Case gluer and compression units 

Standard-Knapp Corp. 


NCA’‘s ‘Quiet’ Help 


National Canners Association 
helps industry research through 
a little-publicized program of 
consultation and assistance. See 


Page 36. 
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IT’S CT eT a HI-GLOSS FINISH 


that positively resists SCUFFING - FROST - WATER - HEAT 


Here’s the toughest, most beautiful finish of them all! It’s a Make your 
own comparison 


special finish that protects the appetizing colors on your label 


—makes your label stand out in the store and in the home. WRITE MUIRSON 


LABEL CO., INC. 


for label samples 





Ideal for all packages where scuff, frost, water or heat resist- 


ance is desirable! Worth investigating! 
Plants in: 
M " | R “ ON San im Calif. 
Meriden, Conn. 
spe cazes@ LABELS 


Peoria, lil. 











NCA Marks 50 Years of Service 


The public sees the National Canners Association as pro- 
moter of canned food. Many allied industry members see 
only a yearly convention and an abundance of statistics. 
Equally important are other areas where NCA acts just as 
decisively — but with little publicity. — Editor. 


ne of the highlights of the 1957 
0 convention of the National Can 
ners Association (see Spotlighting the 
News) will be the celebration of the 
50th anniversary of NCA’s founding. 

At the end of a half-century, mem- 
bers and staff members can look back 
over an exciting period of growth. 
During this period, staffs were en- 
larged, membership among canners 
increased, yearly appropriations grew. 
At the same time the influence of 
NCA became more 
and outside of the canning industry. 
The NCA departments, staffed with 
capable men influential in their own 
right, gained additional 
NCA activities were enlarged 

One area of influence grew as 
NCA officials and staff members be- 
came increasingly aware of the need 


apparent Ww ithin 


respect as 


for a “clearing house” for research, 
an agency that could review needed 
research and make recommendations 
for new projects. 

This is the role that NCA_ has 


taken, quietly, but with much effect. 


Promotes research 

Many research projects sponsored 
by colleges and universities, by in- 
dustry or by food processors, have 
started at the urging of the National 
Canners Association. In these cases 
the NCA is insistent that all credit 
belongs to the laboratory. NCA’s part 
must be ignored. 

For that reason it is difficult to 
draw a list of projects where the 
help of NCA has been prominent if 
unmentioned. NCA _ becomes _inter- 
ested in a problem only if it affects 
a major part of the canning industry. 
Then, NCA arranges conferences 
with people interested in finding a 
solution. Research projects are set 
up. Once a solution is found in prin- 
ciple, NCA steps out. 

With no fanfare, no publicity, this 
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function of NCA has been 


torce 


a major 
behind the technological de- 
velopment of the canning industry. 

Only where NCA’s own research 
laboratories take part in the investi 
gation is any mention made. The list 
of these cooperative projects is in 
itself formidable. 

1. Since 1918 NCA has carried on 
Heat 
resistance and heat penetration stud- 
ies have brought accurate processing 


research on food processing 


procedures. Work is now shared by 
many laboratories connected with the 
canning industry. 

2. Nutrition studies are carried on 
in cooperation with institutional, it 
dustrial and state and federal lab 
oratories. This program which _ is 
continuing resulted in the publication 
of “Canned Foods in Human Nutri 
tion,” in 1950. 

3. Long association with other lab- 
oratories and agencies have brought 
a backlog of research on problems 
of cannery waste disposal. 

4. Sanitation during the past few 
years has been studied by NCA in 
cooperation with the Association of 
Food Industry Sanitarians and others. 

Many other projects concerning 
pesticides, containers and more re- 
cently preservation by radiation, are 
conducted in cooperation with other 
laboratories. These activities, like 
those of the major divisions of NCA, 
Claims, Fishery Products, Home Eco- 


nomics, Information, Labeling Re- 
search, Raw Products, and Statistics, 
are well known within the industry 
and widely known outside. The work 
of these divisions can be evaluated 
only by the growing confidence and 
respect for the Association and_ its 
work that has been built up with 
members of the Association, the gov 
ernment and the public. 


Founded 1907 

All thi 
1907 when the canning industry in 
the United States was still an infant. 
Atlantic 
Association and the 
Western Packers Association held in 
Buffalo, N. Y., the National Canners 
Association was formed. 

rhe vear before, in 1906, the Fed 
eral Food and Drugs Act had been 
passed. The new organization imme 
di ite IN 


eration with 


began on February 12, 


At a joint meeting of the 
States Canners 


established a policy of coop- 
federal officials. Good 
faith was established early. 

From 1906 until 1944 the develop 

‘nt of the National Canners Asso- 
ciation was made under the direction 
of the late Frank E. Gorrel, the first 
executive secretarv. He believed that 
the keystone of a sound and perma- 
nent canning industrv was. scientific 
research. In 1913 the first laboratory 
1919 a_ branch 
laboratory was established in Seattle, 
Wash., and another in San Francisco 
in 1926. 

A more recent building program 
provided the present headquarters of 
the Association in Washington, D. C.., 
and the big Western Branch Labora- 
tory at Berkeley, Calif. 

Since 1944 the Association, under 
the direction of Carlos Campbell, has 
continued with great success to per- 
form the many functions which bene- 
fit the industry and which could not 
be performed as well by individual 
members. 


was established. In 


Canners Try Multiple Packaging 


Canners have increased sales by using retail packages that hold 2 to 6 


units. See Page 25. 
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In designing every H-A glass container, we picture it 
in many ways. 
First—on your production line for its ease of handling 


and shipping. 


Next—we picture it on dealers’ shelves occupying star 
position in the rows of competitive products. 


But, the picture we like best is to think of your product 
in our container in the home. After all, that’s our real job— 
to get it there. 


CONTINENTAL Cc CAN COMPANY 
HAZEL-ATLAS GLASS DIVISION 


WHEELING, WEST VIRGINIA 





Gould 


(Continued from Page 21) 
used in such manner that no residue 
will remain when the crop is shipped” 
(1). 

4. Chemicals with tolerances high- 
er than zero: This is probably the 
most important grouping, since most 
of the materials that would normally 
be used by processors fall into this 
classification. A the 
amount of the pesticide residue that 
is permitted by Federal regulation on 
a crop. The residue must not exceed 
the tolerance, but residues up to the 
tolerance level are safe. 


tolerance is 


A tolerance that the crop 
or crops should bear no more than 
the tolerance level of residue. As an 
example of tolerances, the following 
are in effect for tomatoes: 


means 


Benzene hexachloride 5 
Calcium arsenate 


p-p.m.* 
3.5 p.p.m. 
(Combined AS»O:) 


0.3 p.p.m. 

3.5 p.p.m. 
(Combined AS»O;) 
DDT 7 
Ferbam 7 p.p.m. 
Fluorine compounds 7 —p.p.m. 
(Combined fluorine) 


Chlordane 
Copper arsenate 


p-p.m. 
lead arsenate 7 p.p.m. 


(Combined lead) 


BUFFALO solid woven COTTON 


conveyor BELTS absorb impact 
and abrasion to SAVE YOU MONEY ! 


Hard, stiff, rigid conveyor belts will grind, groan and wear if your 
conveyor is the least bit bumpy, out of line or if objects are con- 
stantly dropped on the belt. That’s not true with our solid-woven 
COTTON belts. These cotton belts are not rigid, are not hard! 
Consequently they absorb IMPACT without wear just like a pillow. 
They are so pliable that when they come to an irregularity in your 


line, they won’t FIGHT IT... 


they just mold themselves around 


the obstruction and keep on going for years of EXTRA SERVICE. 


Plus all this... 


they will cost you a FRACTION of the PRICE 


you are probably paying for inferior performance. Available in 
REGULAR COTTON or a choice of six special COATINGS that 


resist acids, 


alkalies, grease, oils, heat, 


moisture and other deteriorating elements. 


WRITE FOR 14 PAGE MANUAL 
on “‘How to Buy The Correct Belt for Your 


Conveying Job’. 


Illustrates uses, Main- 


tenance Tips, Sizes, Prices. 


BUFFALO WEAVING & BELTING COMPANY 


208 CHANDLER STREET 


NEW YORK PHILADELPHIA 


CHICAGO 


BUFFALO 7, NEW YORK 
DETROIT LOS ANGELES 


Methoxychlor 

Nicotine-containing compounds 2 

(Nicotine) 
p-p.m. 
p-p.m. 
p-p.m. 
p-p.m. 
p.p.m. 


Parathione 

TDE 

Toxaphene 

Zineb 

Ziram 

* p.p.m. means parts per million. 


The grower has a clear guide — if 
he uses pesticides according to direc- 
tions appearing on the label. That is, 
(1) use only on the crops specified, 
(2) in the amounts specified, and 
(3) at the times specified. 

But what about the food proces- 
sor? When purchasing the crops on 
the open market, he must rely on 
the grower to follow the pesticide 
manufacturers’ directions or else he 
must obtain the necessary equipment 
(6) to determine if the crop is with- 
in the tolerance. 

For contract crops the processor 
should be in a position to control the 
tract and his fieldmen. If not, he, too, 
must obtain the necessary equipment 
to determine if the crop is within 
tolerances. 

The industry should be most cog- 
nizant of this law and realize that it 
is new. Further it deals with the 
present pesticides on the market to- 
day. New pesticides will be intro- 
duced and approved periodically as 
well as chemicals other than _pesti- 
cides. All chemicals that may come 
in contact with our food will no doubt 
be looked at more carefully by the 
Food and Drug Administration. 

The food processor today through 
his Quality Control technologist must 
keep up-to-date on the various pesti- 
cides allowed for his specific crops, 
their tolerances and when they can 
be applied and the use of other 
chemicals. He may also have to pro- 
vide the necessary space and equip- 
ment for analyzing his crop as de- 
livered to the plant to make certain 
that they are well within the tol- 
erance. 
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sing Salt Efficiently 


by INTERNATIONAL SALT COMPANY, INC.—America’s largest producer of salt 


2/2 Three Methods of 
thet Salt— and Their 


ffects on Brine Uniformity 


One of the most important factors in 
maintaining brine strength at consist- 
ently uniform levels is salt measurement. 
When measurement is inaccurate, brine 
may be weakened excessively or become 
too strong. But, when salt is measured 
accurately, variations in brine strength 
are virtually eliminated... 
duction costs are reduced 
product quality remains high. 

Today, there are three methods com- 
monly used to measure salt in industry. 
While all of these have certain merits, 
only one method is completely accurate 


brine pro- 
and 


measuring salt quantity in the form of 


saturated brine. A look at the other 
two methods will show why they are 
not entirely reliable. 


Measurement by dry salt volume. 


This method presents a number of 


ri TECHNICAL 
VS SERVICE WITH 


AN YOUR SALT 
Through skilled and experienced 
“Salt Specialists,” International can 
help you get greater efficiency and 
economy from the salt you use. 
International produces both Sterling 
Evaporated and Sterling Rock Salt 
in all grades. We also make auto- 
matic dissolvers in metal or plastic 
for both types of salt. So we can 
suggest the type and grade of salt 
most perfectly suited to your needs 
If you'd like help on any problem 
concerning salt or brine—or further 
information on salt measurement 

contact your nearest International 
sales office. 

International Salt Co., Scranton, Pa. 
Sales offices: Atlanta, Chicago, New 
Orleans, Baltimore, Boston, Detroit, 
St. Louis, Newark, Buffalo, New 
York, Cincinnati, Cleveland, Phila- 
delphia, Pittsburgh, Richmond 





















First, moisture content of 
salt can greatly affect its volume. And 
humidity changes alter this moisture 
content to a considerable degree. De- 
gree of compaction makes a big differ- 
ence in volume, too. A pailful of salt 
may vary from 25 to 
35 Ib. (a 40% margin 
of error) depending 
on storage condi- 


difficulties. 


tions, 





storage. Both mois- 
ture content and 
compaction will change, not only from 
one day to the next—but also from one 
batch of salt to another. 


Measuring by dry salt weight. This 
method is somewhat more reliable, but 
is still far from accurate. When the 
scale reads 100 Ib., it can never be 
estimated how much of that weight is 
moisture — one 





(h |e pound or ten. And 
A again, the moisture 

V7 Sy aot content of salt varies 
> —)— constantly with 


air humidity, and 


y 2 = 
humidity of storage 


When salt is measured this 
control brine strength is 


areas. 
way, over 
never exact. 

Measurement by the saturated brine 
method. This is effective in every in- 
dustrial application. It depends, of 
course, on fully saturated, crystal-clear 
brine, free from any undissolved solids. 
One gallon of such brine always con- 
tains 2.65 lb. of salt (if dissolution 
water temperature is within the range 
found in most plants). By starting with 
this accurate fixed unit of salt measure- 
ment, brine strength can be completely 
controlled. Whatever strength is de- 
sired—the dilution of fuliy saturated 





or length of 













brine with a certain amount of water 
produces it quickly and accurately. 


One of the best ways to get the fully 
saturated brine essential to this meas- 
uring method is with a Lixate Rock 
Salt dissolver. This device—originated 
by International 
automatically pro- 





duces clear, fully sat- 
urated brine from 
Sterling Rock Salt. 
In fact, development 
of the Lixator made 
possible accurate salt measurement. 



































Regulating brine strength with the 
Lixator: Water is run into storage tank 





























































































The Sterling Lixator reduces salt-handling, 
brine-making and brine-distributing costs 
Savings between 10% and 20% on salt used 
are possible, too 








up to a specified mark. Lixate Brine is 
then added to bring the volume up to 
another mark. The mixture of water 
and Lixate Brine will give the exact 
strength of dilute brine needed —as well 
as the correct volume. 

This method of salt measurement 
and brine control, of course, does more 
than protect product quality. It also 
provides substantial savings in time and 
labor—since the entire Sterling Lixator 
operation is fully automatic. 
































FOR INDUSTRY, FARM, AND THE HOME— 


STERLING al 


PRODUCT OF INTERNATIONAL SALT CO., INC. 





Freezing News 


Promotion ¢ Selling * Research 


Green Pea Pack Sets Record; 
Stocks Are 40” Over 1955 


The 1956 pack of 
peas skyrocketed to an unprecedent- 
ed 352,215,604 Ibs., according to 
the preliminary survey just complet- 
ed by the National Association of 
Frozen Food Packers. This represents 
a 52% increase over the 231 million 
lb. record of 1955. 

The effects of this record crop is 


frozen green 


noted in the report of cold storage 
holdings by the U. S. Department 
of Agriculture. Stocks of 276 million 
lbs. in August were nearly 40% above 
the figure for the previous year. 

The big pea crop in the Western 
United States more than made up 
for the poor growing season in the 
Midwest. The East and South showed 
a 19% increase over previous years. 

The sales of frozen peas which hit 
231 million Ibs. in 1955 were around 
11° over 1954. 


Frozen Red Meat 


Armour and Co. entered the Cleve- 
land, Ohio market last month with 
a new line of prepackaged flash-fro- 
zen steaks and other red meats. Oth- 
er markets will be entered at the 
rate of about two a month, Armom 
officials said. 

Included in the new Armour line 
are beef sirloin strip steaks, both 
boneless and bone-in; top sirloin beef 
steak; chopned beef round. steaks, 
butter added; boneless beef for 
stew; and loin lamb chops. 

Cuts are sealed in a close-adhering 
transparent plastic film after air has 
been removed. The cardboard car- 
ton is overwrapped with heat-sealed 
waxed paper. 


Freeman Opens Plant 

Freeman Certi-Fresh Foods of Los 
Angeles completed new production 
facilities for their “heat ’n serve” fish 
sticks in a 12,000 sq. ft. building in 
October. 

Production line equipment for bon- 
ing, slicing, breading, cooking and 
packing is featured in the new build 
ing. This expansion makes Certi-Fresh 
the only major producer of processed 
frozen fish in Los Angeles, a com- 
pany spokesman said. 

The new addition will allow Certi- 
Fresh to operate its Los Angeles 


40 


facility as a complete unit with all 
phases of processing accomplished at 
one location. The new building ad 
joins the quarters at 624 


Ceres Avenue in Los Angeles. 


present 


" 


4 


eg 
a. — 


Courtesy, Reynolds Metals Co 


Tear Strip Carton 


An all-aluminum frozen food con- 
tainer with a zip-open lid can be 
produced by hand-operated or high 
speed, automatic equipment. It is 12- 
fluid-ounce size. The tear strip con- 
sists of a plastic material laminated 
to a strip of aluminum. Foods to be 
cooked or heated in the container 
would require a partial opening of 
tear strip for a steam vent. The en- 
tire top may also be removed. 


Courtesy, Milprint, Inc 


Six New Meat Items 
Western Meat Company of Miami, 
Fla., has successfully marketed _ six 
ready-to-cook frozen meat items in 
Florida grocery stores and supermar- 
kets. The items are frozen cubed 
beef “Kwik” steaks, breaded “Chee- 
Steaks,” veal choplets, El Rancho 
steaks, pork choplets, and beef chop- 


lets. 


Courtesy, Continental Can Co 


New Wrap, New Size 

\ foil package is used for frozen 
vegetables packed for the Susque- 
hanna Frozen Food Centers, Sunbury, 
Pa. The Foil-wax-tissue lamination is 
applied over a plain carton. The 
method of freezing and packaging 
is also new. Each single pea, bean, 
etc., is frozen separately before be- 
ing packed, rather than in a_ solid 


block as are many frozen foods. 


Courtesy Sealright Co 


New Strawberry Carton 


A wax-coated paper container is 
being used to market Ideal brand 
whole frozen strawberries for the 
American Stores in Philadelphia, Pa. 
The strawberry design is printed in 
bright red and green. 


xcelsior 


Veal Steak Is Added 
Ready-to-cook breaded veal steaks 
have been added to the line of fro- 
zen meats offered by Excelsior Quick 
Frosted Meat Products, Inc., Long 
Island City, New York. The steaks 
are packed in a 9 oz. package, pro- 
viding 3 servings of 3 oz. each. 
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GET FULL FLAVOR BLANCHING 


with the ROBINS THERMOTIC 
STEAM BLANCHER 


The Robins Thermotic Steam Blancher assures 
retention of flavor in mushrooms, fruits and 
vegetables because they are blanched in their own 
broths. Uniform blanching is accomplished by 
accurately timed and easily controlled graduated steam 
flow. Produces a product of highest quality. 
Shrinkage is reduced to a minimum. Design of conveyor 
screw eliminates possibility of product damage. 


For complete details, illustrated A A Robins 


literature, prices, delivery, see 


your Robins Representative or MW COMPANY, INC. 


write direct. Manufacturers of Food Processing Equipment Since 1855 
713-729 E. Lombard St. @ Baltimore 2, Md. 


THE ROBINS LINE INCLUDES EQUIPMENT FOR PROCESSING 


APPLES © ASPARAGUS * BEETS * CORN © DRIED BEANS ® LIMA BEANS * MARMALADES ® OLIVES * ONIONS * PEACHES ® PEAS * PEPPERS 
PICKLES * POTATOES * PUMPKIN ® RELISHES * SAUERKRAUT ® SHRIMP ® SPINACH ® STRAWBERRIES * STRING BEANS * TOMATOES 


Charts, tables and formulas are prepared to be taken directly into 
the quality control laboratory. No extra computation or seeking 
further details from other sources will be necessary. In preparing 
specialty products, details are presented on the type of ingredients 
used, the quantity necessary for a given end volume and the 
necessary operations to make the combination of ingredients a 
high quality pack. 


Photographs and diagrams which accompany the details show 
latest equipment in action. Specific information is available for 
products whether they are packed in a metal or glass container, 
as well as recommended fill for various container sizes. 


It's 222 page volume—8 x 11 inches. The new size was designed 
to be big enough to lie flat which makes it easier to use, easier to 
read! Campbell's Book is the recognized authority—will serve you 
well—will keep you thoroughly, quickly informed. Have this handy 
finger tip reference when it's needed most! This is the popular 
1950 edition. 


- i 
Canning ISU a) Seeley Oe Me 


— i. 
preserving 


Vance Publishing Corporation 
139 N. Clark, Chicago 2, II. 


Please send _. copies at $10.00 each. 
Name_ 


Address 


—— a 


City 
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NEW SCOTT VINER 


HYDRAULIC ELEVATOR 


Handles any food commodity that can be elevated or 
conveyed in water—hot, cold, or refrigerated. 


This new unit combines all of the outstanding features 
of earlier models of Scott Viner elevators plus— 


The new hopper design permits more accurate 
control of water level. 

Feed hopper is only 2042” above the floor level 
at the pre-mixing chamber for easy feeding 
from low discharge units. 

Motor is high and dry—fully protected from 
splashing water and steam. 

New design simplifies cleaning of all exposed 
surfaces. 


3”, 4”, 5” and 6”, pump 

sizes — choice of single- 

vane or two-vane Weinman 

pumps, standard drive or vari- 

able speed drive (at additional 

cost.) Also available with stainless steel 
hopper or all stainless steel contact parts. 


Let Us Solve Your Elevating, Conveying and Separating Problems. Write 


THE SCOTT VINER COMPANY 


1224 KINNEAR ROAD 


COLUMBUS 8, OHIO 





Washington 


(Continued from Page 12) 
other official suggestion was for co-operative marketing 
The women asked with heavy sarcasm: “Wouldn't that 
help now!” 

They finally left without definite promises; but the 
shaken officials knew they'd been put over the hoops 
and were ready to say the ladies were in earnest and 
had a real problem. The diversion program, by which 
culls are to be withheld from the market, is in effect. 
In addition, if the planted potato acreage in the area is 
in excess of the Department’s acreage marketing guide, 
15 percent or more of high grade potatoes are to be 
withheld from the market. Not satisfactory to the farm 
ladies; but that’s what it is. 


Surplus Buffalo Make Unpopular Steaks 

Believe it or not, Great-uncle Cadwallader who used 
to help Buffalo Bill supply meat to the men who built the 
Union Pacific would probably feel rather at home if he 
could come back and visit a number of western States. 
Buffalo herds are expanding so rapidly in Montana, North 
Dakota, Nebraska, and Oklahoma that many surplus ani- 
mals are being sold for meat. Steaks sell at about $1.75 
in local restaurants. In Garden City, Kans., buffalo burgers 
are available often enough to be rather common fare. 
The Oklahoma refuge will have some 300 animals to 
sell between now and the end of the year. A live buffalo, 
owned by an Arizona storekeeper whose place is on a 
transcontinental highway, is credited with attracting from 
1,000 to 1,500 tourist customers a day to the store. Buf- 
falo meat of course is a novelty. But the public doesn't 
like the taste well enough to make it an item of com- 
mercial production. 


HIGH SPEED CASE PACKERS 


Save Time On Any Line! 


JUST PLACE THE CASE AND 
A BURT PACKER FILLS IT WITH 
A SINGLE STROKE. 


Burt Model 
AUS Labeler 


“BURT BEATS FLEETING TIME” 


Guns 


BURT MACHINE COMPANY 


401 E. OLIVER ST., BALTIMORE 2, MD. 


PACKER 
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Statement of 
Ownership 


Statement of the ownership, management, 
and circulation required by the act of Con- 
gress of August 24, 1912, as amended by the 
acts of March 3, 1933, and July 2, 1946, of 
Food Packer, published monthly at Pontiac, 
Ill., for Oct. 1, 1956. 


1. The names and addresses of the pub- 
lisher, editor, and business manager are: 
Publisher, Herbert A. Vance, Chicago, IIl.; 
Managing Editor, Dennis H. Murphy, Chi- 
cago, Ill.; Business Manager, J. F. Koellisch, 
Chicago, Ill. 


2. The owner is: Vance Publishing Corpora- 
tion, 1389 N. Clark St., Chicago, Ill. Stock- 
holders are:: Arnold E. Monetti, 20 Exchange 
Place, New York, N. Y.; Herbert A. Vance, 
139 N. Main St., Chicago, Il. 


3. The known bondholders, mortgagees, and 
other security holders owning or holding 1 
percent or more of total amount of bonds, 
mortgages, or other securities are: None. 


4. Paragraphs 2 and 3 include in cases 
where the stockholders or security holder ap- 
pears upon the books of the company as trustee 
or in any other fiduciary relation, the name 
of the person or corporation for whom such 
trustee is acting; also the statements in the 
two paragraphs show the affiant’s full knowl- 
edge and belief as to the circumstances and 
conditions under which stockholders and secur- 
ity holders who do not appear upon the books 
of the company as trustees, hold stock and 
securities in a capacity other than that of a 
bona fide owner. 


HERBERT A. VANCE, PUBLISHER 


Sworn to and subscribed before me this 19th 
day of September, 1956. 
Cc. M. LYNN 
SEAL 
(My commission expires Sept. 19, 1959). 
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Classified advertising 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed 
“blind” 


address box and number shown care of 


When answering advertisements 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


For Sale—Machinery & Equipment 


FOR SALE: Niagara #510-28 type 316 St. St. 
Filter, 510 sq. ft.; Fitzpatrick Comminuting 
Machines, models F & K; Piston Fillers; Hope 
S. A. single piston for gallons; Filler Machine 
Co. Auto. 4 spout. Stainless steel and Alumi- 
num Tank from 30 gal. to 6500 gal. (30) 
stainless steel Jacketed Kettles from 40 gal. to 
500 gal. (some with agitators). Welded Steel 
Tanks with Lastiglas and Mammut Lining (from 
closed breweries) — 4300 gal. to 23,000 gal. 
sizes. PERRY EQUIPMENT CORP., 1405 N. 
6th St., Philadelphia 22, Pa. 





FOR SALE: Tin can; patent pending; has two 
compartments, making it practical to put up 
and distribute chocolate fountain soda plus 
other higher quality sodas, royalty basis. 
John O’Mailey, 342 E. 25th St., Baltimore 18, 
Md. 





NEW — USED — REBUILT FOOD PROCESS- 
ING MACHINERY for canners and freezers. 
Our services include: complete plant layout, 
engineering service, appraisals — auctions and 
liquidations, plants purchased and dismantled, 
conveyors and stainless steel equipment cus- 
tom made to your specifications, quick sale of 
your surplus equipment— SEND US YOUR 
COMPLETE LISTINGS. OTTO W. CUYLER, 
Webster, N. Y. Since 1912. 


List with us your requirements for packaging 
machinery. Also list your surplus machinery. 
Behrens Sales, 427 Second Ave., New York 
10, N.Y 


Help Wanted 


WANTED: Sales Application Engineer and 
Salesman with frozen food packaging ex- 
perience, for large packaging machinery 
manufacturer. Sales experience not necessary. 
Mechanical or Industrial Engineering educa- 
tion experience useful but not necessary. Ex- 
cellent opportunities for growth and income 
in expanding field. Principal travel area—Mid- 
west. Contact Food Machinery and Chemical 
Corp., Hoopeston, Ill. Att. R. F. Hartman, Per- 
sonnel 


For Quick Results! 
Try Food Packer’s Classified 
Advertising Section. 





anners Directory 


1956 


LIST OF THE CANNERS OF THE UNITED STATES 


Compiled by NATIONAL CANNERS ASSOCIATION from 


authoritative sources. 


Gives location of firms, their plants, and products packed in 
each. Full commodity index. Membership in N.C.A. indi- 


cated. 


Also lists members of the National Food Brokers and Can- 
ning Machinery and Supplies Associations. 


Sold to the trade at $2.50 
per copy, postage prepaid. 
Personal Checks Accepted 


Address all orders to the 





NATIONAL CANNERS ASSOCIATION 


1133 20TH ST., N. W. 


WASHINGTON 6, D.C. 





Clifford K. Wilson | 


Vice President 
Canning Machinery Div., 

Food Machinery and Chemical Corp. 
Clifford K. Wilson, 
Machinery and Chemical 
Corp.’s vice president and manager of 
the Canning Machinery Division, re- 
turns from Rome, Italy where, this 
summer, he major ad- 
dress at the International 
Food Conferences. Travel of this type 
a routine for him. 


his month 
Food 


delivered a 
Canned 


has become 


WHERE FOODS ARE 


But this role as a spokesman for 
the canning industry of the United 
States at an international conference 
is a great distance the C. K. 
Wilson who taught school in Pem 
broke New York in 1921. 


It is a long way also from the young 


from 
Center, 


cost accountant who joined the Peer 
less Husker Co., of Bucalo, New York 
in 1923. This job with a 
that later became a part of the Food 
Machinery and 
served as Mr. 


company 


Chemical 
Wilson’s introduction 
to an industry that was to bring him 
national recognition. 


Corp., 


Scientific Methods 


He was to become an industry lead 
er during the period when canning 
technology made rapid advance 
ments with the application of scien- 
tific tools and scientific methodology. 
It was in this same year, 1923, that 
Dr. W. D. Bigelow demonstrated the 
use of a thermocouple which meas 
ured the degree of processing heat 
in the center of 
Three years later the National Can 
ners Association established a branch 


al cooker or a Can. 


research laboratory at San Francisco. 
The canning industry was entering 
a new era, 


During this period Cliff Wilson be 


[Boxee set 


IN A REVOLVING AGITATING 


OTHER 
BERLIN CHAPMAN 
EQUIPMENT 


Vertical Retorts 

Brine and Pulp Tanks 
Belt Conveyors 
Shaker Graders 

Rod De-watering Reel 
Rotary Washers 
Scalders 

Blanchers 

Separators 


Special Machinery for 
Food Processing 


BERLIN- 
et 


To obtain better retention of flavor, color 
and vitamins, the BERLIN CHAPMAN Sterilizer 
is widely used by the largest food packers 
in the country. Usually set up in a battery of 
4 or 5 for one line of food at 120 cans per 
minute... 
20 or 15 cases of tall cans. . 
tested to 40 Ibs. hydraulic pressure for work- 
ing pressures up to 20 Ibs. Also ASME code 
stamping. 

Write today for complete information and 
recommendations of size Sterilizer to meet 
your plant requirements. 


Good Processing Machinery Since 1909 


made in three sizes to hold 30, 
. all shells are 


BERLIN CHAPMAN CO. 


ate y ETS urd 


came the chief accountant and office 
manager of the Sprague-Sells Corp., 
which took over Peerless Husker Co, 
in 1927. Sprague-Sells later became 
a part of the Food Machinery and 
Chemical Corp. Mr. Wilson was ad- 
vanced to assistant manager in 1933 
and later manager of the Sprague 
Sells Division of FMC. In 1950 he 
became vice president and in 1951 
manager of the Canning Machinery 
Division of FMC. 

He has worked for FMC or a pred- 
ecessor company continuously since 
his job with Peerless in June 1923, 
a veteran of 33 years in canning. 

Mr. Wilson was born in Dundee, 
N. Y., August 19, 1899. He attended 
school at Himrod, N. Y. and _ later 
high school at Dundee. His later suc- 
cesses were achieved without college 
training. 

During World 
with the U. S. 

Mr. Wilson now lives in San Jose, 
Calif., the headquarters of the Food 
Machinery and Chemical Corp. He 
and his wife, Arola, have three child- 
ren, Jane E., Lois M. and Donald L. 
Wilson. 


War I he 
Marine Corps. 


served 


C.M. & S.A. President 


His leadership in the industry has 
been recognized by his associates. 
In 1954 he became vice president 
of the Canning Machinery and Sup 
plies Association. He had served since 
1951 as a member of the board of 


directors of the Association. In 1956 


he was elected president of the group 
both the 
Old Guard Society and the 49’ers. 
Outside of the canning industry he 
has been active in many things. Prom 
inent 
Club, the 


He is also a member of 


them are the Rotary 


Masonic 


among 
Lodge and the 
American Red Cross. He is a forme 
president and member of the board 
of directors of the Chamber of Com 
merce of Hoopeston, Tl. 

In addition to the friendly out 
wardness of Cliff Wilson, and in ad 
dition to the keen managerial and 
talents of the 


noticeable the rem 


administrative 
there are. still 
nants of early 
“One of 
agility 


man, 


training in accounting. 
his outstanding features is 
at mental arithmetic,” a busi 
ness associate said, “I've often seei 
him mull over a number of facts and 
with an 
proved later to be very accurate.” 
Cigar smoking Cliff Wilson, witl 


a rare combination of geniality and 


come up answer which 


enterprise, has led his company to. 
ward its objectives: “To produce a 
product or perform a_ service that 
makes a contribution to society,” and 
build 


equipment to improve our customer's 
products, reduce his costs, or both.” 


its business philosophy: “To 


FOOD PACKER 





4-5 
ry 


” 


can help you cut 


oo 
© | 


With operating costs increasing, every doll 
saved on packaging is of greater importance than 
ever. This makes it vital to have shipping cartons 
for your products which avoid the waste of over- 
packaging or under-packaging. 

Here Ball Brothers’ personalized counsel can 
help you. Ball’s practical packaging experts can 
develop shipping cartons for glass containers 
which will get your products to market safely . . . 
with a minimum of expense. For example, using 
equipment like the compression tester shown 
above, trained Ball technicians can accurately 


write Ball Brothers ¢ mf my. Dept FP-76, Alur 


/ 


packaging costs 


predict the stats load HDOxXes in 


house stacks or on pallets. This special service has 


Wil ‘ar Ware- 
helped many users of Ball quality glass containers 
It is avail- 
able to you through your Ball representative. 


and metal closures to cut their costs 


He can call on Ball's staff of industrial de- 
signers, engineers and technicians to aid you in 
solving your packaging problems . . . container 
design, processing, filling, shipping cartons, ma- 
terials handling. These Ball specialists will pro- 
1 


| 


tailor-made 


vide sound practical recommendations that are 


for your operations. 


tiners, metal ures 


AND GET MORE THAN GLASS! 


COPYRIGHT 1956, Be 





ANOTHER 


1856-1956 


a <9 
CENTURY in 9© 


EXTRA 


Help your se . ; 
YOUR CROPS  Ffowr 


Br L, 
pack with 


Memetade (ne 


This free Asgrow publication on growing 
better vegetables is yours for the asking. 
Here are some of the topics discussed in 
recent issues: 


NEW VARIETIES 
PESTICIDE RESIDUES 
CORN BORER CONTROL 
POLE BEANS FOR PROCESSING 
SEED TREATMENT 
WEED CONTROL 
VIRUS DISEASES IN PEAS 


Many packers have asked us to mail copies 
to their fieldmen and contract growers. We 
shall be glad to do the same for you, with- 
out obligation, if you will send us names 
and addresses. Why not do it now? 


1956-1956 


ASSOCIATED SEED GROWERS, Inc. 
Main Office: New Haven 2, Conn. 
Oakland 4 San Antonio 11 
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